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MADE IN AMERICA 
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POWDER IN THIS DRUM CAME OUT OF 


LABORATORIES, inc. 


In Canada—tThe Griffith Laboratories, Utd. 
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A SAMPLE HaS BEEN CHECKED IN THE 
' RATORY AND CONFORMS TO 


CHICAGO 9, NEWARK 5, Steurtationt 
1415 W. 37th St. 37 Empire St. 


LOS ANGELES 58, TORONTO 2, Prague Powder® made 


or for use under U. S. 
900 Gifford Ave. 115 George St. Patent Nos, 2054623, 
2054624, 2054625, 
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STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 





@ “Leak-Proof"’ 
Stuffers 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


Buffalo offers you the 
greatest selection of sausage 
machinery. That’s why 
Buffalo’s representatives can 
...and do...tecommend the 
best type and size of machine 
for your specific need. 
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@ “Direct Cutting" Converters 


@ “Cool Cutting” Grinders 
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Highest Reputation 
4 Most Complete Line 
: Best Service 


Sales and Service Offices in Principal Cities 
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West Coast Representatives: Meat Packers Equipment Co., 
1226 49th Ave., Oakland 1, Calif. 5445 No. Clark St. 


Chicago 40, Ill. 


Canadian Representatives: Mclean Machinery Co., Ltd., 
Winnipeg, Canada 


Chicago Distributor: WORTHINGTON CORPORATION 
(ammonia refrigeration equipment) 


Completely Satisfied with JULIAN says 
the Plymouth Rock Provision Company 









TELEPHONE 1860 BOONE Ave. 


NEW YORK 60. N.Y. 
PLYMOUTH ROCK PROVISION Co.. INC. 
MamuPactuaene OF 
SAUSAGE PRODUCTS 
COOKED and SMOKED 
MEATS 








Julian Engineering Company March 2nd, 1955 
SUuLS N. Clark Street 
Chicago 40, Illinois 


Attention: Mr.John Julian 


It is very significant that virtually 
every JULIAN owner who writes us 
stresses the fact that his meats always 


come through JULIAN Smokehouses 


uniformly smoked. Thats vital news Gentlenane 
24? 

for you—because it’s absolute smok- We wish to express our complete satisfaction 
ing uniformity that safeguards meat _ with your smokehouses which are in operation in both 
color, flavor and texture and guaran- of our plaENes 
tees minimum shrinkage! As you know, we now have eleven of your 

, ‘ smokehouses between both of our plants. We have found 
But that’s only operations. JULIAN the operation of them to be simple, and they require 
Smokehouses are constructed to be the a minimum of maintenance. 
finest available. They are built to give We smoke our Sausage and Pork Products in 
years and years of trouble-free serv- these houses. We have found that the individual houses 
: ° : q produce a very equable smoke and temperature, resulting 
ice, along with that eye catching - in a very uniform product which is essential to our 
pearance. Essential equipment is also success. 


designed by us with the utmost care 5 eb inid ieee 

naa attr one ou may be assur n the future we are 
to be sure you have plenty capacity in need of further smokehouses, yours will be the ones 
in every department, so necessary to that will be installed. 


fast, efficient and snappy operations. 
Yours very truly, 
Before investing any money in PLIMOUTH ROCK PROVISION C0.,,2NCe 
smokehouses, why not play safe and 

check with the men now operating x 

JULIANS. We will gladly forward a LESTER LEVY 


list of users on request. f- 
LL:RJ JOSEPH LEVY 








ENGINEERING 
COMPANY 


Creators of the patented alternating-damper smokehouse. 








Manvufact and tractors for: keh + « process piping . . refrigeration. 


JUNE 4, 1955 3 








How to cut 
Cleaning || Costs 











Razor-sharp in content, this FREE guide will show you 
how to trim waste from your sanitation and maintenance 
costs. Among its 40 illustrated and fact-packed pages are 
the answers to... 


¢ setting up a cleaning program 
¢ cleaning keh walls faster 
batch-cleaning 500 trolleys an hour 


easier and faster hog scalding 





. 


removing lime scale and rust from equipment 


speedier cleaning with a steam-detergent gun 


chemical sanitation that cuts spoilage 


general plant and i t maint e 


be ts at 





And there’s much more, too. You’ve got to read it to 
believe so much handy information could be put in be- 
tween the covers of one booklet. Get your copy today by 
writing: Oakite Products, Inc, 20A Rector Street, New 
York 6, N. Y. Of course, there’s no obligation. 
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Technical Service Representatives in Principal Cities of U.S. & Canada 
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Packing plants found a better way 


Home butchering in America waned fast with the coming of 
refrigerated railway cars about 1880. Packing plants took over 
—improving old methods, and shipping products to ever-widen- 
ing markets. From the start, valves helped this new industry 
grow. First, in controlling water piping—until today, with by- 
product processes, even a small plant uses thousands of valves, 


TIGHT HOLD ON OILS AND FATS—More than 3 years 
ago this technical products plant of a leading packing firm 
chose Crane valves to replace its original short-lived valves. 
Recently the plant reported: No leakage . . . no maintenance 
...no replacements since Crane valves were installed. That’s 
typical Crane durability—the kind Crane builds into brass, 
iron, steel, and alloy valves for every industry. 


There’s a good reason why most industries prefer Crane valves. 
Through a century of quality manufacturing, Crane has concen- 
trated on making better valves for every piping need—valves 
that have a longer life of peak efficiency, with lower upkeep 
cost. It has made Crane the world’s leading valve supplier— 
and Crane quality the first choice of thrifty buyers. 


NEW LOOK IN PACKING INDUSTRY — New by-products 
—chemicals, pharmaceuticals, fertilizers—mean more piping 
process, more Crane v alves and fittings. For Crane keeps pace 
with all customers’ needs—by continuous development, im- 
proved manufacturing, and thorough testing. There’s where 
thrifty buying begins. Crane Co., General Offices, Chicago 5, 
Ill. Branches and Wholesalers in all industrial areas. 


CRANE CoO. 


VALVES - FITTINGS - PIPE _ GRANE'S FIRST CENTURY...1855-1955 


KITCHENS - PLUMBING - HEATING 
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waste 

in these 
boneless 
smoked hams 
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Alok. your VISKING repnesentative 


THE VISKING CORPORATION 
CHICAGO 38, ILLINOIS 


In Canda: VISKING LIMITED - Lindsay, Ontario 





Never before a ham like this 
new product developed at 
John Morrell & Co., Ottumwa, 
Iowa! 

Stuffed in VISKING FIBROUS 
casings, ends squared by two 
tin discs, pressure-packed and 
processed in the casing, it’s 
the sort of product retailers 
and restaurant owners dream 
of. Strength and uniformity 
of VISKING FIBROUS make this 
application possible. 


Here’s the new 
all-profit, no waste ham! 


Every slice alike! 


100% saleable 
at top prices! 


No waste ends! 
No skin! 
No bones! 
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Think Toward the Table 


WHILE THE RETAILER will always 
exist as an intermediary for the distribution 
of meat products, we believe that the packer 
should aim at building a much closer rela- 
tionship with consumers. 

The packer’s objective should be to sell 
meat through the dealer to the consumer— 
not sell meat to the retailer. The latter will 
be responsive to demand of any kind and 





measure that can be created, but he dves— 


not, in himself, represent demand, nor does 
he bring it into existence. 

When a packer does learn exactly what his 
consumers want, prepares his products ac- 
cordingly and effectively informs the public 
that they are available, his salesmen need 
no longer approach retailers as “buyers” 
whose lightest whims as to price and “deals” 
must be given great weight. The packing- 
house salesman with customers (consumers ) 
in his pocket, is offering the dealer an op- 
portunity—not asking a favor. 

We have talked with packer executives 
who have shown partial realization—but only 
partial—of this concept of meat merchandis- 
ing. They have said: 

“All our new salesmen are trained to think 
along consumer lines. They are taught how 
to help retailers move our products to the 
housewife.” 

This is fine, so far as it goes, but it- puts 
a pretty heavy load on the sales department 
unless it is backed up by a policy of “think- 
ing toward the table” on the part of manage- 
ment and the whole organization. The full 
satisfaction of consumer wants—the creation 
of a “consumer franchise’—can’t be accom- 
plished by the sales and advertising depart- 
ments alone. It begins with livestock buying, 
is given direction by development and test- 
ing, takes on form in the processing depart- 
ments and is held true by quality control. 
Packaging puts the product into units that 
consumers want buy. 

We know of one meat packer with a divi- 
sion charged with “thinking toward the table,” 
not only for the present, but ten to fifteen 
years in the future. The firm knows what 
consumers want and what they will want. 
Its successful buying, operating and selling 
policies are based on that knowledge. 


News and Views 





A Thumbs Down view on current legislation to force the 


adoption of so-called humane slaughter methods is said to have 
been taken by the U. S. Department of Agriculture in a report 
to the Senate committee on agriculture. While the USDA 
agreed with the objectives of the Humphrey bill (S 1636), 
it did not think they could be accomplished by a law. 


No and Yes is the attitude of President Eisenhower toward 


standby control authority over prices and wages. Responding 
to a news conference query as to whether the Administration 
would seek such authority, the President indicated that while 
it might be a good thing to have, he believed it would be un- 
wise in view of the people’s fear that the power might be im- 
properly exercised. He pointed out that Congress would prob- 
ably be in session, or could be called, if an emergency arose. 


21 Per Cent of the hogs being fed garbage in the United 


States on March 31 were still getting it in raw form, according 
to a recent report by the USDA on the national status on con- 
trol of garbage feeding. Raw garbage was being fed to as many 
as 128,000 head in New Jersey, and to more than 10,000 
head in Texas, Massachusetts, Pennsylvania and Connecticut, 
while some raw feeding was found in 28 other states. The 
USDA said, however, that 82.6 per cent of the feeding premises 
were cooking their garbage; 79 per cent of the hogs were being 
fed cooked material, and 35 states reported 90 to 100 per cent 
semi-monthly inspection. 


Development of Ideas and practical projects in three fields 


— pork promotion, meat type hog education and swine disease 
control — will be the objectives of committees recently chosen 
by the executive committee of the National Swine Growers 
Council, according to Wilbur L. Plager, president of the or- 
ganization. Plager reported that the executive group has met 
with the provisions committee of the American Meat Institute 
and is “encouraged to think that pork producers, processors 
and retailers can work together to sell more pork and better 
pork. All agreed that meat type hogs processed to a closer 
trim and less waste would sell a lot more pork.” 


Gross Weight? sale and billing of meats by packers was con- 


demned by the Annual Conference on Weights and Measures 
in Washington last week. The Conference, an organization of 
state and local weights and measures officials, said that in- 
dustry practices have led to dissatisfaction since buyers are 
billed for meat at gross weight but must sell by net. The 
packing industry, the Conference noted, has taken the position 
that incorporation of the gross weight term in its invoices 
takes the form of a contract with its customers. 


Something Slipped in setting the type for the editorial 


“Less ‘Bounce’ in Pork,” in the NP of May 14, and the USDA 
analysis of the demand for pork was made too grim by the 
erroneous statement that “a 60-lb. supply would now result 
in seriously depressed prices.” Actually, the Department had 
said in the Livestock and Meat Situation that “a 70-lb. supply 
would now result in seriously depressed prices.” 





Mechanize 125-p.h. Hog Cut 
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GENERAL VIEW of cut floor shows grouping of power tool operations at left and rear and hand operations, foreground. 


CUTTING department designed 
to facilitate production of uniform 
primal cuts and, more importantly, to 
attain maximum y ‘eld from each cut 
has been installed by Reelfoot Packing 
Co., Union City, Tenn. The plant had 
to provide additional cutting facilities 
as a new dressing operation more 
than doubled the hogs processed. 
The new building, located adjacent 
to the older plant, had coolers for the 
larger dressing operat‘on. How and 
where to install the cutting facilities 


IN FIRST of power operations hip bone is 
sawed and ham freed from side. 


were basic questions confronting man- 
agement under Lorenz Neuhoff, 
president. The “where” was sim 
enough to answer. The former hog 
dressing department was retiled and 
painted and allotted to the pork cut- 
ting department. The “how” of lay- 
out and equipment selec’ion posed 
several —— questions. W ith a 
projected cutting rate of 125 head pe: 
hour, the economic advisability of 
convevonizing had to be decided. 
Studies conducted by Starr Parker, 


assistant to the president, and ‘©. E; 
Holbrook, general manager, convinced 
management that a conveyor system 
was mandatory. With about 20 cuts 
prepared from each of the 125 hog 
carcasses handled hourly, manual 
transporting of carcasses between op- 
erations is a major task that slows the 
efficiency of the butchers. Holbrook 
said that at this rate of kill, the sev- 
eral seconds required to move a cut 
quickly add up into hours. At the 
end of the day, the few inches that 


THIS OPERATOR severs hock and foot from ham with circular table saw and then scribes 
side with balanced saw suspended directly above him in photograph. 
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Medium size plant finds that conveyor system 


paces work flow on new pork cut, permits full 


use of butcher skills and assures high yield 
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SIDES PASS under roller and are completely processed at this end of cutting table. 


product has to be moved multiplies 
into miles. The butcher, whose skillful 
performance is essential to top cutting 
vield, shifts his position each time he 
moves product, thus contributing to 
non-productive time which quick; 
becomes hours. Parker believes that 
cutting operations in excess of 60 hogs 
per hour should be conveyorized. 
Chilled hog carcasses move by rail 
from the main slaughter building via 
a 300-ft. refrigerated passageway to 
the cutting department. A slight 


VIEW OF butchers using hand tools to work up primal 


cuts such as loins, picnics and butts. 


downward grade gives the trolleve: 
hogs the necessary momentum — to 
bring them to the cutting area. 
(Parker said plans are being con- 
sidered to conveyorize this passage- 
way.) An endless runaround pusher 
conveyor picks up individual carcasses 
and moves them to the first station. 
Management believes that convev- 
orization of carcasses to the cutdowa 
station paces the whole operativn. 
Feeding by manual carcass pushers 
produces lags during which butchers 





are non-productive or causes un- 
economic speedups. For efficient cut- 
ting and maximum yield, each butcher 
should have the correct flow of ma- 
terial, no more and no less. 

A straight flow layout was selected. 
It consumed the smallest amount of 
space and allowed sufficient area 
about the conveyorized work table 
aprons to permit a normal accumula- 
tion of finished primal cuts in trucks 
and of trimmings and fats in stainless 
bins. On one side of the cutting con- 
veyor loins, butts and picnics are 
wrapped in waxed parchment paper 
and boxed in wire bound boxes. 

Having selected its equipment and 
layout, management had to decide on 
work breakdown. Willard King, plant 
superintendent, and George Mayo, 
cutting foreman, were asked to estab- 
lish work assignments that would al- 
low butchers performing the most 
critical tasks the greatest amount of 
time consistent with reasonable pro- 
ductivity. Holbrook said it is false 
economy to pace the belly squarer or 
loin puller to a point where unit pro- 
duction becomes more important than 
quality workmanship. Product is by 
far the costliest item and, conse- 
quently, losses in yield caused by hur- 
ried workmanship can quickly offset 
any production gains. Work assign- 
ment is predicated upon productivity 
consistent with quality yield. The 
work assignment developed attains 
this objective. 

Conveyed to the first station, the 
hogs are cut down automatically. The 
conveyor pushes the trolley to a drop- 
off point where it glides down a rail 
spur and into a truck for movement 
to the gambrel and trolley wash sec- 
tion. A cutaway drum is used to 
deflect the trolley into the truck. 

With a portable saw, the first 
butcher cuts the hip bone and then 
frees the ham with a knife. Next he 
positions the side for removal of the 
shoulder with the revolving shoulder 


COMPACTLY grouped butchers work up the entire rolled side, including 
the retrimming of trimmings from bellies and fatbacks. 








GEORGE MAYO, cut foreman, inspects bellies for 
squaring and rib take-off. 


cutter. An overhead balancer permits 
rapid handling and positioning of the 
portable saw. The first butcher moves 
the carcass to the edge of the table 
for proper freeing of the ham without 
any slanting and then positions it for 
the shoulder cutter. 

The ham moves forward to the next 
operator who removes the tail for 
fatting and, with a guarded table 
mounted circular saw, cuts off the 
foot and hock. He drops this small 
cut into a container close to his sta- 
tion. As the side passes his station, 
this operator also scribes the side with 
a suspended and balanced power saw. 
Apart from the scribing operation, in 
which care must be taken not to scribe 
too deeply or widely, this butcher's 
tasks are relatively simple. The 
hock provides easy guide marks for 
his saw cutting. 


Ham Workup Critical 


The ham then moves on to the 
next butcher who trims, collars and 
defats it. This is a critical operation 


appearance in smoked ham. Proper 
collaring is essential to good finished 
appearance. The level of fat left on 
the collar is important to yield and 
consumer acceptance. 

On the shoulder side of the carcass, 
the first butcher cuts the freed shoul- 
der into the butt and picnic section. 
He also lifts the neck bones and 
cuts the hock and feet. Apart from 
lifting the neck bones, his operations 
are relatively routine. He does his 
cutting with a band saw. Like his 
opposite at the ham breakdown sta- 
tion, he performs a number of opera- 
tions with the maximum aid from 
power tools. 

The second butcher lifts the Boston 
butt and trims it. He also trims the 
picnic. These are critical knife tasks 
that require skill in getting maximum 


10 





EL 


ONE WORKER wraps and boxes loins, butts and picnics. Loins are boxed 


by weight range while butts and picnics are weighed to close tolerance. 


yield and consumer acceptance. The 
butt puller can score the meat or 
leave too much fat on the butt. The 
trimmer has to face the fat to get a 
good smoked product. 

At the end of the conveyorized table 
is the loin puller. Here again skill is 
needed to avoid scoring the meat or 
leaving too much fat on the loin which 
then would have to be retrimmed. 

The final butcher at the conveyor- 
ized cutting table is the loin trimmer 
who defats the loins, if necessary, 
and frees the skirt from the loin. He 
also places the loins, butts and picnics 
on the wrapper’s table. 

After pulling the loins, the puller 
positions the side for movement under 
the belly roller. The sides and the 
jowls, which also travel under the 
roller are discharged onto a work 
table manned by four butchers. The 
first lifts the ribs and places them 
into trucks. The second separates the 
fatbacks from the bellies, squares the 
bellies and places them into trucks. 
The third squares the jowls and loads 





FRANK HAYS, purchasing agent, and Starr 
Parker, assistant to the president, check 
specifications for proposed chilled carcass 
conveyor. 


them into trucks. The fourth retrims 
all the belly trimmings and the fat- 
backs and places the fatbacks in 
trucks. In all of these operations, each 
man has ample time to perform his 
job to obtain maximum yield from 
product. 

The layout provides adequate work 
space for each of the butchers. 

The wrapper wraps the loins and 
boxes them in an estimated weight 
range. He scales the butts, wraps and 
boxes them by weight range. Picnics 
are sample weighed, wrapped and 
boxed. 

The final man to complete the cut- 
ting room crew is a materials trans- 
porter who moves the various loaded 


trucks and bins into proper depart-' 


ments. He keeps the butchers sup- 
plied with empty containers and re- 
moves boxed product to coolers else- 
where in the plant. 

All of the butcher stations have 
bins for trimmed fat which are trans- 
ported to the edible rendering depart- 
ment. Butchers, such as the loin 
trimmer who prepares trimmings, have 
bins for collection of products that 
will move to the sausage kitchen or 
order packing room. 

Management is justly proud of the 
productivity of the cutting depart- 
ment. Holbrook attributes the high 
level of performance to job breakdown 
and conveyorization. The first assures 
a maximum top quality yield in primal 
cuts from the hog carcasses. The sec- 
ond frees the butcher for the per- 
formance of his primary task. 

Mayo said that the straight flow 
of product inherent in the layout con- 
serves space and, more. important, 
permits ready supervision through 
specific job assignment. Each butcher 
handles a specific cut. If, on examina- 
tion, any cut should fail to come up 
to desired yield, the responsibility is 
determined quickly. ® 
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‘‘NO-NIFE’’ HOGS 
AND HAMMER MILLS 


Invariably Williams equipment pays for itself in a 
short time through increased output of uniformly 
top quality by-products, much greater grease recov- 
ery, more efficient cost-reducing handling. 





@ EXTRA PROFITS FROM BY-PRODUCTS—ZJn one opera- 
tion, a Williams will reduce dry bones, cracklings, 
tankage, glue stock and other dry materials to sizes 
down to 8 mesh, even with grease content up to 14%! 
Finished size is held consistently uniform—fines and 
oversize particles are kept to a negligible minimum. 


@ EXTRA PROFITS FROM GREASE— Meat scrap, green 
bones, carcasses, entrails and other offal, when hogged 
to smaller and uniform size in a Williams, will give a 
much greater grease yield of better color, without using 
excessive heat, and regardless of extraction process. 


Williams has helped hundreds of renderers and packers 
make Extra Profits through the production of more and 
better by-products. It will pay YOU to investigate. 


Aok For Complete Details 









WILLIAMS LINE 1S COMPLETE 


@ COMPLETE ‘“‘PACKAGED”’ PLANTS designed to 
produce ready-to-sell by-products 

© VIBRATING SCREENS @ STEEL BINS 

@ BUCKET ELEVATORS and CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th St. ° St, Louis 6, Mo, 


GRINDERS ROT RS 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLO 
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SOAK ‘EM 


pn od 
Frog Brand aprons are built to “take 
it” and come clean again and again, 
whether you use stiff brushes, hot 
water, strong soaps or detergents. 





All hems are completely blocked and 
filled to prevent accumulation of 
grease or dirt — no cracks or crevices. 






Smooth, hide-like toughness resists wear and 
guards against destructive snags. Exclusive 
saturation-coating process completely bonds 
Sawyer Neoprene Latex right through the top 
quality base fabrics. Absolutely will not peel. 


THEY STILL ¢ 
LAST 
LONGER 





“FROG” BRAND | 
APRONS by 
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Give your Jellied Products... 











prepared? 


Always remember—the gelatine that protects your 


ham with its firm, quick-jelling stability ... tha 
adds such eye appeal with its sparkling clarity . 


is as important as any other factor in delivering to 
your customer the ham she expects when she 


chooses yours. 


Don’t gamble repeat sales on just any gelatine. 
Specify Wilson High Test Pure Food Gelatine for 


your hams and other jellied meats. 


4 





Wilson & Co., Inc., 4100 S. Ashland Ave., Chicago 9, lil. 





TRY) | lve exe 


12 


When the housewife opens your canned ham, does 
she find the same delicious ham you so carefully 
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HIGH TEST PRI 
PURE FOOD 




















CLEAR AS 
SPRING WATER 


These unretouched photo- 
graphs show a convincing 
comparison of clarity. One 
glass contains Wilson High 
Test, Pure Food Gelatine. 
The other contains Pure 
Spring Water. 

Even the penetrating eye 
of a powerful camera lens 
reveals no difference. Both 
are clear as crystal and pure 
as the Lilies of the Valley. 


GELATINE 
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Handling 


MECHANIZED §$skid-lift-truck 

system has greatly expedited flow 
of product at Kingan, Inc., Indian- 
apolis. Greater production rates have 
been attained in specific departments 
and plant space utilized to the max- 
imum. 

The efficiency of the industrial bat- 
tery operated trucks is most evident 
in the curing, pork cutting and load- 
ing departments. 

In the curing department the sys- 
tem is used to move skid lots of green 
graded bellies from the grading table 
to the injection curing station. Then 
the skid lots of injected bellies are 
moved into the curing cellar hold 
area. Similarly, various hams, butts, 
picnics, etc., are moved from the grad- 
ing station to the pickle injection 
scales and then in vat lots to storage 
in the cure cellar. 

The major economy of industrial 
truck handling, says Ralph Triller, 
plant superintendent, lies in ease of 
handling loaded vats or skids. Two 
or three men formerly were needed 
to move loads from 1,000 to 1,500 
lbs. This operation was particularly 
tedious and strenuous in the cure de- 
partment because of the wet floors. 
Now one operator can quickly move 
any of the loads in about one-third 
the time. Further, the industrial lift 
truck can tier the vats within the 
cellar, tripling cooler capacity. 

Once the meats are cured, the vat 
or skid load is handled again by in- 
dustrial truck. The bellies move in 
skid lots to the electronic smoker's 
loading station. This handling is per- 
formed with the aid of a walkie in- 
dustrial truck which is light enough 


Kingan Skids 
Way to Better 


Photos by Edison Storage Battery division of Thomas A. Edison, Inc. 


RAPID TAKEAWAY of loaded bins and fast spotting of empties at cutting stations 
is important factor in high-speed cutting operation. 


to allow inter-floor movement via ele- 
vator. The walkie truck is also power- 
ful enough to climb the 10 per cent 
floor inclines encountered along the 
product flow route. 

The cured hams and the picnics 
are moved in truck lots to a specially 
equipped cradle which dumps them 
into chutes leading to washing, brand- 
ing, and stockinetting stations adja- 
cent to the smokehouses. The cradle 
unloads the vat in just a few minutes. 
Timed in its dumping action, the 
cradle permits an even flow of the 
meats past the cured meats workup 
table. 

Once the meats are smoked and 
wrapped, they are accumulated in 
1,500-Ib. loads in wire pallet con- 
tainers which are moved by walkie 
trucks into coolers or order assembly 
rooms. 

Earl Murphy, assistant plant super- 
intendent, says that the electrical 
trucks not only move these relatively 
large loads of product quickly but 
they contribute to smoother wrapping 
operations. Wrapping is conveyorized 
and the wrapped meats drop off the 
belt into the steel wire containers. The 
containers hold sufficient product to 
permit the transport operator to move 
the loaded units to the cooler and re- 
turn the empties to the wrapping con- 
veyor without impairing the produc- 
tivity rate of the wrappers. Murphy 
also said the inventory cycle of the 
wrapped smoked meats is controlled 
more accurately because the contain- 
ers are tag dated. Product moves on a 
first-in, first-out basis. 

Industrial truck traffic is heaviest in 
the Kingan cutting room. Approx- 


imately 150,000 Ibs. of pork cuts are 
prepared per hour by skilled butchers 
working alongside conveyorized cut- 
ting tables. The 20 varieties of fresh 
pork cuts, as well as trimmings, are 
sorted into individual skid bins spot- 
ted conveniently. The full skid bins, 
weighing 1,500 to 4,000 Ibs., are 
moved by platform trucks which also 
return the empties. However, some 
cuts, such as loins, are boxed on the 
cutting conveyor and moved in skid 
lots to the order assembly cooler. Ap- 
proximately 100 bins are used in this 
operation. 

Production is geared to the contin- 


INTER-FLOOR movement of loaded bins is 
performed with walkie trucks that are light 
enough for existing elevators to handle. 







































H. L. SPARKS & CO. 





{ r 
LIVESTOCK BUYERS 


at stockyards in 
National Stock Yards, Ill. 
Peoria * Bushnell + Springfield 


All our country points operate 
under Midwest Order Buyers. 


& 
Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1-8394 
UPton 3-4016 


Phones 


H. L. SPARKS & CO. 














RUDD BASKETS 
Pay For 


Themselves 
in 20 Trips 


aol am lahielautelilelamelate| 
Prices on Rudd Meat 














RUDD BASKET COMPANY 
Starks Bldg., Louisville, Ky. 














uous flow conveyor system over which 
the meat moves. The skid-lift-truck 
system is carefully integrated with the 
conveyors to remove loads as they ac- 
cumulate and provide empty skids for 
a continuous flow of meat. The opera- 
tors of these trucks skillfully spot 
empties and remove loaded skids in 
the shortest time possible. As a result, 
productivity can be increased. 

Industrial truck movements extend 
from the cutting room in several di- 
rections and, via elevators, to various 
floor levels. Some fresh meat cuts are 
taken to the boning department, some 
cuts are carried directly into storage, 
trimmings are delivered to a chute 
leading to the canning and sausage 
departments, and fat is taken to the 
lard rendering department. Efficiency 
is increased by the use of a central 
transfer area adjacent to the elevators. 
Here trucks from the cutting room 
deposit their loads on other trucks 
which, in turn, transport product to 
the various departments. 





Cured and fresh meats are stored 
in cold rooms on upper floors and are 
moved just before shipping to a “com- 
bination pack” where individual items 
are combined in cartons for delivery 
to retail and wholesale outlets. The 
cartoned meats move via gravity roller 
conveyors to shipping floor facilities 
where they are accumulated in skid 
lots for movement by industrial truck 
to trucks or railroad reefers. 

Shipments which are made up in 
advance are assembled in bays to 
await the incoming carriers. Each bay 
is of sufficient capacity to accommo- 
date a truck or carload of cartoned 
meats. 

Andy Busch, plant engineer, said 
that the battery powered industrial 
trucks have performed modern trans- 
portation wonders. The industrial 
trucks at Kingan are powered with 
Edison storage batteries which are 
charged and maintained in the firm’s 
truck shop. Busch said there has not 
been a battery failure in 15 years. ® 


BOXED PRODUCT moves by conveyor to assembly area and then by skid to dock. 
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Capacities of 
20 to 1,000 
hogs per hour. 
e 
Cast iron con- 
struction on 
larger machines. 
a 
Positive feed-in 
conveyor. 


e 
Tested hair con- 
veyor on larger 
models. 


& 

Extra heavy belt 
scraper shaft. 

e 
Hot water spray 
to flush hair. 

im 
Recirculation of 
hot water in 
larger machines. 

e 
All adjustment 
and mainte- 
nance points 


easily accessible. 


a 
Layout of equip- 
ment arrange- 
ment available. 

» 
Proven by many 
years of oper- 
ation in many 
plants. 






























STANDARD 
of the 
INDUSTRY 
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Imposing user 
ite oe 


Every machine 
built with many 
years’ life. 


Standard motors 
from 2 H.P. to 
30 H. P. 


e 
Standard belt 
scrapers on all 
machines. 


e 
Hog killing and 
kindred equip- 
ment to go with 
dehairers. 

= 
Deliveries with- 
in reasonable 
length of time. 

e 
Installation su- 
pervision by 
factory service 
man available. 

+ 
Replacement 
parts from stock. 





e 
Properly de- 
signed for low 
maintenance 
cost, ¢ 


Lower cost per 
hog dehaired. 










That is correct! Standard of the industry! Because we have built mechanical 
hog dehairers for so many years, because more BOSS Dehairers have been 
sold, and because more are now in use, you can count on BOSS Dehairers to 
deliver the service which you were told to expect. When such a large 
majority of buying decisions, independently arrived at, are in favor of 
BOSS, careful consideration of any decision to the contrary is indicated. 


Take time to investigate the BOSS installations in your own neighborhood... 
and reduce costs for years to come. Write for a list of neighboring BOSS users. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


THe CoACLAHCTL BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Prepared Seasonings 


1307 formulas 















Ready to use. 
Made from the 
world's choicest 
spices expertly 
ground and blended. 
Available in natural, 
part natural, 

or soluble type. 


H. J. MAYER & SONS CO., INC. 


6813 Seuth Ashland Avenve—Chicage 36, Iilinois—Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer & Sens Ce. (Canada) Limited, Windsor, Ontario 


“314” SUMMER SAUSAGE 


- - « @ real sales builder 





HOLLENBACH 


DOES NOT SELL RETAIL .. . so 
you will not be competing with 
Hollenbach . . . your entire line 
will “cash in" on Hollenbach's ex- 
perience, reputation and prestige. 
Write or phone for details . 

Hollenbach's Summer Sausage, 
B.C. Salami and B.C. Dry Cervelat 
are ready to go to work for you. 


for your entire line! 











Other "314" products include: 


© B.C. SALAMI 
© B.C. DRY CERVELAT 











origin® ervelat 
nconge'y the fast 


e 
Ln \ine. 


gelling 





|= op 8 \ 8:9. 4en »| 


INC. 


2653 OGDEN AVE., CHICAGO 8, ILL. 
Telephone: LAwndale 1-2500 
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Industry Employment and 
Workers’ Earnings Rise 


Annual average number of em- 
ployes in the meat products industry 
increased slightly to 321,800 in 1954 
compared with 321,500 in 1953, but 
showed about an 8.5 per cent gain 
over the 1950 average of 296,400. 
Production workers in the industry 
during 1954, according to the Bureau 
of Labor Statistics, averaged 251,900 
against 254,900 in 1953 and 236,500 
in 1950. 

Weekly earnings of production 
workers in meat packing, wholesale, 
during 1954 averaged $79.71 against 
$77.64 in 1953 and $73.39 in 1952; 
average weekly hours of such work- 
ers in 1954 were 41.3 against 41.3 
in 1953 and 41.7 in 1952, and their 
hourly earnings averaged $1.93 for 
1954 compared with $1.88 in 1953 
and $1.76 in 1952. 

Weekly earnings of workers in 
“sausage and casings” in 1954 aver- 
aged $76.22 against $73.39 in 1953 
and $69.72 in 1952; their weekly 
hours averaged 41.2 in 1954, and 
their average hourly earnings were 
$1.85 in 1954 compared with $1.76 
in 1953 and $1.66 in 1952. 

The average monthly total separa- 
tion rate per 100 employes in the 
meat products industry during 1954 
was 4.9 compared with 5.3 in 1953 
and rates as high as 6.7 in 1951 and 
6.0 in 1949. The average monthly 
quit rate dropped to 0.9 for 1954 
against 1.8 in 1953 and 2.7 in 1951. 
The discharge rate was also low — 
0.3 — compared with 0.4 in 1953 and 
0.6 in 1951. The average monthly lay- 
off separation rate per 100 employes 
for 1954 was 3.6 against 2.8 in 1953 
and lower rates in other prior years. 


SBA Extension Bill 


Continuance of the Small Business 
Administration for two more years, 
and an increase in the individual busi- 
ness loan limits, are among the pro- 
visions of an unnumbered new bill 
approved last week by the Senate 
banking committee. The bill takes 
the place of S 1500, which was re- 
ported earlier by a banking sub- 
committee. 

The committee bill would extend 
SBA for two years, increase the 
agency's individual business loan lim- 
itation from $150,000 to $250,000; 
combine SBA’s total fund of $150 
million for business loans with a $25 
million sum for disaster loans, and 
give the Small Business Administrator 
authority to renew individual busi- 
ness loans up to a maximum of 10 
additional years beyond the original 
term in his discretion. 
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wine «= Staley’s Corn Syrup Solids 
| Maintains True Sausage Color 


Brighten-up your sausage sales with appetizing colorappeal ! 
Staley’s Corn Syrup Solids, used with sucrose, improve color | 
fixation, make brighter, fresher looking products. Enhances 

flavor, and texture, too. See your Staley representative or 
write for details now. 


A. E. Staley Mfg. Co. Decatur, Illinois 


Other Quality Products 
Sweetose” Syrup « Regular, Intermediate Corn Syru 


Soy Flours & Grits « Hydrolyzed Plant Protein 























MODEL No. 18 


STANcase OVERALL DIMENSIONS 
STAINLESS SIEFT ore 0 
EQUIPMENT ndasia cas Ibs. 
; " MEAT GRINDERS 


This is one of seven, popu- 

lar STANCASE STAINLESS 
STEEL TROUGHS; economy 
equipment ruggedly con- 
structed for long-life service; 
maintained sparklingly clean 
and sanitary with minimum 
labor. 


WRITE FOR CATALOG OF STANcase STAINLESS STEEL EQUIPMENT 
Manufactured by 
THE STANDARD CASING CO., Inc., 121 Spring St., New York 12 














PS 


HUNTER PACKING COMPANY 


PROT 
ay se. CbulS, ¢ ikOES 





e WILLIAM G. JOYCE, Boston, Mass. | Making hard jobs easy is a regular thing for M & M Meat 
Grinders. They quickly and efficiently reduce condemned 
stock, shop fats, bones, and slaughter house offal. Three 
types and many sizes are available. Write for descriptive 
literature or send us your specific problem. 


@ F. C. ROGERS CO., Philadelphia, Pa, 
¢ A. L, THOMAS, Washington, D. C. 


BEEF « PORK » SAUSAGE 


HUNTERIZE® SMGKED ANP C&NNED HAM 


MITTS & MERRILL 


1001 South Water ¢ SAGINAW, MICHIGAN 79 
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Frequent Instrument 
Check-ups 
Prevent Emergencies 


The economical way to protect your plant’s 
investment in instrumentation is a Honey- 
well Periodic Service Plan. Under this plan, 
a Honeywell service specialist comes to your 
plant at regular intervals to— 


— Check your Brown instruments and cali- 
brate them against accurate laboratory 
standards. 


— Inspect all moving parts, clean and lubri- 
cate them, and replace where necessary. 


You get this kind of service performed regu- 
larly for your office equipment such as type- 
writers and calculating machines . . . for 
your automobile . . . and even for yourself by 
periodic check-ups by your doctor. You’ve 
learned that the ounce of prevention is a 
good investment. Well, the same philosophy 
applies to instruments, too. Keeping them in 
good condition is far more economical than 
waiting for emergencies to throw production 
schedules into a tailspin. 


Here, briefly, is what the Honeywell Per- 
iodic Service Plan does. It provides you— 


Periodic examination and adjustment by a 
factory-trained service engineer. 


Automatic attention. Calls are made on a 
schedule that fits your own plant’s require- 
ments... at a cost substantially lower than 
an equivalent emergency service call. 


Continuous operation. Good instruments kept 
in top condition can be counted on for steady 
duty, without costly shut-downs. Well-main- 
tained instruments last longer, too. 


Increased plant efficiency. Greater reliability 
of operation builds confidence of plant per- 
sonnel in their equipment. 


At any time, of course, you can count on 
prompt emergency service from any one of 
the more than 100 Honeywell service centers 
spotted throughout the United States and 
Canada. 


The Plan is extremely simple. It costs re- 
markably little, and can pay real dividends 
in protection of your production schedules 
and your instrument investment. For details 
about how it can be applied to your own 
plant, call your local Honeywell office. 
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Brown 
controller 
maintains climate 


for “Tenderay*” 


Bulletin 4100, ‘‘Instru- 
mentation for the Meat 
Industry’’ gives detailed 
data on ways that Brown 
instruments can improve 
efficiency and economy 

in scalding, refrigeration, 
Honeywell smoking and cooking 
eos: Tic. ak operations. Write for your 
copy today. 
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Sides of beef are tenderized in this processing room at Louisville Provision 
Co. by the ‘“‘Tenderay” process ...an important phase of which is accur- 
ate control of temperature and humidity by the Brown instrument at left. 


quick tenderizing process 


[ many forward-looking packers, the Louisville 
Provision Co.,of Louisville, Ky., finds that modern 
instrumentation plays an essential role in advanced 
packing methods. This company uses the widely 
accepted Tenderay process for fast, safe tenderizing 
of beef. 


Tenderay speeds up nature’s own aging method. 
Nothing is added to make the meat tender. At rela- 
tively high temperature and humidity, the natural 
enzymes in beef tenderize tough connective tissues 
quickly, while ultra-violet Sterilamps* protect the 
meat. Faster tenderizing prevents loss of natural 
juices . . . means smaller trimming and shrinkage 
losses for the packer and greater profits. 


To gain these benefits, temperature and humidity 
must be held within close limits. A Brown controller 
keeps temperatures within a narrow band that is high 
enough to speed up the tenderizing action without 


danger of excessive shrinkage. For humidity control, 
a two-pen Brown instrument regulates steam and 
ammonia refrigerant to the air conditioner that feeds 
the processing room. 


Whether you are modernizing your present process- 
ing methods or installing new equipment, you will 
find it well worth while to investigate the unlimited 
possibilities of using Brown instruments. This com- 
prehensive line covers practically any process condi- 
tion you may need to measure and control .. . to any 
accuracy ...in a wide range of initial cost to fit your 
budget requirements. Ask your local Honeywell sales 
engineer to come in for a discussion . . . he’s as near 
as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., 
Industrial Division, Wayne and Windrim Avenues, 
Philadelphia 44, Pa.—in Canada, Toronto 17, 
Ontario. 


@ REFERENCE DATA: Write for Composite Catalog 5002... and for Data Sheets on specific meat packing applications. 


*Trade marks of Westinghouse Electric Co. H 
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IMPROVED 
HAM MOLD 


(Patented) 





Get these exclusive features to produce fine quality 
molded meat products. 
@ EASY TO CLEAN—-sanitary, stainless steel, one piece hes 
cover reduces labor at least 50%. OPEN TOP LOAF PAN 
@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. = This new and fast method is superior, more uni- 
@ NON-TILTING COVER—rods through end brackets form, and operated with less effort. Any 
makes it impossible for cover to tilt. operator can easily adapt himself to it. 


LOAF MOLD 
(PATENTED) 








PRE-SLICING MOLD SHOWN WITH 


I 

| 

| 

| 

| 

| STUFFING CARRIAGE 
| The Globe-Hoy Pre-Slicing mold speeds produc- 
| 

| 

| 

| 

| 


SPEED LOAF MOLDS ©) 
Open End Stainless Steel : 


Stuffed direct from Stuffer, Globe-Hoy Speed 
Molds are ideal for production items because of 
fewer air pockets. Thus a firmer product than 
with ordinary molds. Both ends open for easy 
removal. 


tion and cuts costs up to 6634%. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 

Saves time and labor in cleaning, handling 
and stuffing. Both ends open for quick removal 
of loaf. 










(PAT. PEND.) EXTRA HEAVY DUTY | 


PRE-SLICING MOLD— AIR OPERATED MOLD UNLOADER 


16 Gauge Stainless | The new Globe-Hoy Air Operated Mold Unloader 

eliminates wear and tear on loaf molds. Now 
there is no need to pound the ends to free loaves. 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 


@ Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to 
a heavy tapered flange around the end 
of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. 


@ Extra Heavy gauge stainless steel. 16 gauge on body and 16 
gauge on covers gives greater durability and increased mold 
life. 


This new mold, despite its heavier construction, 
is still the easiest mold to handle. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts, to save time and 
labor in cleaning, handling and stuffing. Both 
ends open for quick removal of loaf. 


She GLOBE Company 


4000 S. PRINCETON AVENUE @ CHICAGO 9, ILLINOIS 





These and many other Globe-Hoy products were 
designed to speed up the production of Ham and 
Loat Molds in your plant. All are available 
NOW! Send for new illustrated catalog showing 
sizes and prices today. 
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Operations 








Process Poultry Feathers in Steam Tube Dryers 
By D. W. CRANE 


Sales manager, The V. D. Anderson Co. 


A number of rendering plants today 
are using steam tube dryers coupled 
with conventional dry melters in the 
feather drying operation to obtain a 
substantial saving in production time, 
steam and power consumption plus a 
marked increase in capacity. 

The feathers, as they are received 
at the plant, contain about 65 per cent 
moisture. They are cooked under in- 
ternal pressure for a period of time 


in order to break up and soften the 
horny feather structure. The pressure 
then is released and the feathers are 
cooked atmospherically for an addi- 
tional period. 

When discharged from the cookers, 
the material contains substantial 
amounts of moisture and is in a meal- 
like condition, having retained very 
little semblance to the original raw 
material. This cooked feather meal is 








Achieve Finger-Tip Safety with Metal Guards 


Fleshing machine operators are 
getting full protection for their fingers 
by using molded metal tips. The tips, 
made of malleable metal, can be 
shaped to fit any size finger and are 
worn under rubber gloves. 

John Thurman, safety director of 
Oscar Mayer & Co., Madison, says 
the tips protect operators’ fingers from 
accidents as they feed bit materials, 
such as facings, under the knife blade 
as illustrated in the above photo. 
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Inexpensive and sanitary, the tips 
have been approved by the MIB. 
Thurman, above, examines two of the 
tips while L. Millette, pork division 
superintendent, looks on in approval. 
An employe, wearing tips under his 
gloves, feeds material into Townsend 
flesher without fear of injury. 

Thurman says that since the opera- 
tors started wearing the tips, finger 
accidents during this operation have 
been eliminated. 


then conveyed to dryers where it is 


finish dried to a moisture content of 
8 per cent. 

After a cooling period the feather 
meal can be sacked without grinding 
or can be ground to obtain a product 
which is somewhat more uniform. 

The resultant finished product is 
uniformly light brown in color without 
evidence of quills, as contrasted to 
feather meal produced by conventional 
methods which is dark brown, almost 
black in color. 

The capacity of a single Anderson 
steam tube dryer, when operating on 
cooked feathers, is 10 to 12 tons per 
day based on material as received at 
the plant with a moisture content of 
65 per cent, or five to six tons of 
finished meal per day at 8 per cent 
moisture content. 

The dryer (see photo) is powered 
by a 5-hp. motor through spur pinion 
and gear drive. The steam consump- 
tion at the rated capacity is 660 Ibs. 
per hour or 22 boiler horsepower at 

150 psi. operating pressure. 

In the event that plant capacity is 
greater than that rated for a single 
dryer, the units can be mounted one 
over the other and operated in series. 

The air inlet is on the side of the 
dryer so that movement of the tube 
reel pulls air through the cascading 
material. 

The load is carried at all times up 
to the center shaft in the dryer which 
scours all the moving parts, such as 
tubes and steam head, preventing the 
material from sticking or burning. 


Carcass Cleaning Spray 
Gives Fast Action 


¥ 






WITH FITTINGS welded at a 45-deg. angle, 
the spray is less bulky than if assembled with 


pipe fittings. The spray heads are screwed 
into standard pipe couplings. 


Consisting of twin converging 
streams of high pressure water, this 
beef cleaning spray has the advan- 
tage of fast cleaning and variable 
scrubbing without need for mechani- 
cal adjustment. Better than average 
scouring is accomplished without pin- 
pointing or drilling. 

Fred Clark, engineer at the Des 
Moines Packing Co., Des Moines, Ia., 
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Sta-Tuf 


One of a number 
of HPS Meat Wraps that 
MEET MEAT'S MUSTS 


for uniformly good quality 


\ 


, 


Ps. page 








CHICAGO 38, ILLINOIS 





DICED sweer 
RED PEPPERS 


FIRST AND FOREMOST IN 


reputation 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 
Dunn, North Carolina 
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CANNED FOODS 
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dependability 
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MEATS 


FROM THE LAND O'CORN 





THE RATH PACKING CO., WATERLOO, IOWA 
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| point of impact. Shorter time is required for } 











A LARGE AMOUNT of water hits hard at 


thorough cleaning. 


said “the men on the kill floor ap- 
preciate the quick easy results of the 
twin-jet application. Because the 
parts of the spray are readily obtain- 
able and made up in our shop, the 
first coat is low and maintenance 
negligible.” 

Different degrees of force are ob- 
tained by holding the sprayer at var- 
ious distances from the point of im- 
pact. Held 6 in. from the carcass, 
two strong water jets, spread about 
2 in. apart, hit the meat simulta- 
neously, Where the two streams meet 
there is an intense two way scour- 
ing action. When the spray is held 
farther away the result is a powerful 
spread out flushing effect. All of 
these cleaning variations are immedi- 
ately available in the distance cov- 
ered by a short flexing of the arm. 
Little practice is necessary to ac- 
complish faster cleaning with less 
physical effort. 

To make the spray, two flat type 
spray nozzles are assembled with 
standard *%-in. pipe fittings so that 
the sprays will be spaced 3 in. apart 
and have a directional flow to con- 
verge at approximately 8 in. from 
the nozzles. Make up may be either 
by welding or fitting to provide the 
angle of the spray fittings to be about 


45 degs. to each other. While other | 


makes of nozzles can be used, the 
ones in the photographs were sup- 
plied by the Chain Belt Co. 

While the water pressure used in 
this plant is 250 psi. at 110° F., good 
results are not limited to any particu- 
lar pressure or temperature. Supply 
to the nozzles is controlled by a 
quick acting valve which has a hand 
grip lever. 


THE NATIONAL PROVISIONER 








P&G 
for Sk 


Proc 
week | 
patente 
ture of 
formal 
that P 
proces: 
ents w 
for a ] 

Proc 
follow 
ment | 
brougl 
counte 
validit 
2,625,; 
proces 
ture of 
tlemer 
court, 
undisc 
eratio1 
charge 
tion t 
acquir 
patent 
recogr 
cover 
P&G 
2,442, 

In ¢ 
P&G 
clared 
duces 
tic pr 
tempe 
pendir 
produ 
ufactt 


ening 
invol\y 
spoke 
even 

ening 


Libby 
Sale 


Sto 
Libby 
both 
new 
endec 
year 

Ch 
porte: 
cludi 
from 
pecte 
The « 
fiscal 
more 
to $ 
whic 
sales 
were 


JUNI 











Var- 


ass, 
yout 
Ita- 
1eet 
yur- 
eld 
rful 

of 
edi- 
‘OV- 


ac- 
less 


ype 
vith 
that 
yart 
‘on- 
rom 
her 
the 
out 


her } 


the 
up- 


in 
ood 
icu- 
ply 
rp a 
and 


NER 





P & G Using Own Patents 
for Shortening from Lard 


Procter & Gamble announced this 
week that it is now using its own 
patented processes for the manufac- 
ture of shortening from lard and has 
formally notified Swift & Company 
that P&G no longer uses the type of 
processes covered by the Swift pat- 
ents under which P&G has an option 
for a license. 

Procter & Gamble’s notice to Swift 
followed by three months a settle- 
ment of a patent infringement suit 
brought by Swift against P&G and a 
counter-suit by P&G contesting the 
validity of certain Swift patents (Nos. 
2,625,478 and 2,625,484) relating to 
processes employed in the manufac- 
ture of shortening from lard. The set- 
tlement at that time, reached out-of- 
court, involved payment of a small, 
undisclosed sum by P&G in consid- 
eration for a release from Swift’s 
charge of infringement, and an op- 
tion to P&G for a limited time to 
acquire licenses under 10 of Swift's 
patents. In addition, Swift formally 
recognized that its patents do not 
cover the processes now employed by 
P&G under its own patents (Nos. 
2,442,531 and 2,442,532). 

In announcing its conversion to the 
P&G patents, the Cincinnati firm de- 
clared that its newer process pro- 
duces a lard product of superior plas- 
tic properties over a wide range of 
temperatures. Additional patents are 
pending covering P&G’s improved 
product and methods used in its man- 
ufacture. 

“This development which is the 
first commercial application, in short- 
ening manufacture, of the principles 
involved in our patents,” a P&G 
spokesman said, “opens the door to 
even greater improvements in short- 
ening performance.” 


Libby, McNeill & Libby 
Sales and Earnings Imporve 


Stockholders of Libby, McNeill & 
Libby were informed that sales 
both in units and dollars reached a 
new high in the new fiscal year 
ended May 28. Previously the fiscal 
year ended in February. 

Charles S. Bridges, president, re- 
ported that consolidated sales, in- 
cluding about $40,000,000 derived 
from foreign subsidiaries, are ex- 
pected to total about $258,000,000. 
The consolidated net earnings for the 
fiscal year are expected to be slightly 
more than $5,000,000 as compared 
to $4,164,967 for the fiscal year 
which ended February 27, 1954. Net 
sales for the preceding fiscal year 
were reported at $215,409,664. 
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No matter which of the above properties you consider 
most important in choosing an antioxidant for the 
stabilization of your product, you will find a Sustane 
formulation especially suited to your needs. 


Do you want... 

... Maximum A.O.M. stability for long shelf life? 

... Greater carry-through for the protection of baked 
products and prepared mixes? 

... An oil-soluble formulation which cannot cause 
discoloration of your product? 

... A potent antioxidant at lower cost per pound of 
stabilized product? 

Then look to Sustane Antioxidants! ! 

If you have an oxidation problem we will be pleased 
to recommend the proper antioxidant for your use. 
Better still, let our laboratory examine your product 
and base its recommendations on actual tests. 


PRODUCTS DEPT. 


UNIVERSAL OIL PRODUCTS COMPANY 


oP 30 ALGONQUIN ROAD, DES PLAINES, ILL., U. S. A. 
® 
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NSC Meeting: Safety Views 


A first hand view of the prepara- 
tion of electrostatically smoked ham 
and a generous sampling of the ham 
at a luncheon were two highlights 
of the executive committee meeting, 
meat packers section, National Safety 
Council. Meeting at Kingan, Inc., 
Indianapolis, the group was wel- 
comed by T. R. L. Sinclair, execu- 
tive vice president. Sinclair was also 
host to the committee at a luncheon 
and a dinner. 

Activities started with a plant tour 
under the guidance of Ralph Triller, 
superintendent. The group also in- 
spected the railroad car icing tower, 
beef boning, pork dressing and cut- 
ting, combination beef and _ small 
stock dressing, fresh sausage and lard 
packaging operations. 

Alex Spink, health and safety di- 
rector at Kingan and general chair- 
man of the committee, presided at 
the business session. The main dis- 
cussion centered on the program for 
the Safety Congress to be held in 
Chicago October 17-18. 

The program will feature a panel 
discussion on “How I Would Sell 
Safety.” Byron G. Benson, Dubuque 
Packing Co., Dubuque, Ia., will pre- 
sent the advertising viewpoint; Clay- 


7 


and News 





THE DAY'S activities were topped off for 
safety men with a delicious buffet dinner 
served in the Sinclair home. 


ton Orcott, College of Engineering, 
University of Wisconsin, will discuss 
views of management consultants, and 
Troy E. Knowles, Swift & Company, 
will give the views of a public re- 
lations executive. 

A panel discussion by nurses on 
the part a registered nurse can play 
in effecting a sound safety program 
in plants ranging from 50 to 500 em- 
ployes has been scheduled. Dr. K. F. 
Kapov, medical director, Armour and 








SAFETY MEN gather on "safe" stairway for NP photographer in home of T.R.L. Sinclair, 
executive vice president of Kingan, Inc., far right. Standing at floor level are John Thurman, 
Oscar Mayer & Co.; Howard Rebholz, The Rath Packing Co.; Mel Larson, Wilson & Co., 


Inc.; Robert Harschnek, Swift & Company; Martin Cernetisch, John Morrell & Co., and host 


Sinclair. From top on stairs are John Kato, National Safety Council; Ralph Triller, Kingan, 
Inc.; Don MacKenzie, American Meat Institute; Art Pearson, Swift & Company; Earl Murphy, 
Kingan; Charles Elsby, Employers Mutual of Wausau; Alex Spink, Kingan, and Ralph Appell, 


Wolverine Shoe & Tanning Corp. 
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Company, Chicago, will coordinate 
the group discussion. 

A preliminary film strip demon- 
strating proper work methods and 
the use of protective equipment in 
the hog dressing operation was 
shown. Prepared by Don MacKenzie, 
AMI, and M. E. Larson, safety con- 
sultant at Wilson & Co., Inc., Chi- 
cago, the film contains sample _pic- 
tures of hog dressing operations at 
Reliable Packing Co., Chicago. The 
committee hopes that a final film 
strip of this operation will be ready 
for preview at the Safety Congress 
in October. 

A net gain of six new members 
during 1954 was reported by Howard 
Rebholz, chairman of the member- 
ship committee and safety director 
at The Rath Packing Co., of Water- 


loo, Iowa. 


Bill to “Check” Mergers 
In $1,000,000-Plus Class 


Corporations with capital, surplus 
and undivided profits aggregating 
more than $1,000,000 could not par- 
ticipate in any merger involving ac- 
quisition of the whole or any part of 
the stock, share capital or assets of 
any other such corporation until 90 
days after notifying the U.S. Attor- 
ney General and the Federal Trade 
Commission of the proposed acquisi- 
tion, according to a bill (S 2074) 
which has been introduced in Senate 
by Senator John Sparkman. 

Senator Sparkman’s proposal would 
amend the Clayton Act. 


Share the Cost Plan 


The Marion County Health and 
Hospital Corporation of Indiana has 
proposed an ordinance that meat in- 
spection costs be shared by 12 small 
independent slaughterhouse _ opera- 
tors. The corporation, which formerly 
bore the full cost of inspection, had 
proposed earlier to discontinue in- 
spection. Small operators, who were 
not under federal inspection and be- 
lieved the corporation’s withdrawal 
of inspection services would wreck 
their business, offered to share the 
cost. 


Inspection in St. Joseph 


Enforcement of a St. Joseph, Mo., 
ordinance providing that all meat 
products sold in the city bear either 
a USDA or a city health department 
inspection stamp will be effected this 
month, At present products prepared 
in St. Joseph for intrastate consump- 
tion are not inspected by either the 
federal or city government. 
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A variety meat package like the one above gives 
the self-service shopper the extra convenience she’s 
looking for—and a crystal-clear Du Pont Cello- 
phane lets her see this convenience at a glance. 

Why not let sparkling, easy-to-handle Du Pont 
Cellophane put your meat products in line with 
today’s shopping habits? Cellophane makes your 
meats easy to pick out .. . easy to pick up... and 
it gives top production efficiency. To find out 
more about the sales-winning advantages of pack- 
aging with Du Pont Cellophane, see your Du Pont 
representative or a convertor of Du Pont Films. 
Or write: E. I. du Pont de Nemours & Co. (Inc.), 
Film Dept., Wilmington 98, Delaware. 
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VISIBLE PROOF OF CONVENIENCE 
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Frozen Beef Sticks Are 
Launched by Mickelberry’s 

Frozen beef sticks, processed at the 
Milwaukee plant of Mickelberry’s Food 
Products Co., now are competing for 
a share of the market for easy-to-serve, 
easy-to-eat foods. 

Breaded and precooked, the beef 
sticks are packed ten to a package. 
Floyd Segel, president, said that the 
firm now is turning out more than 
8,000 packages a day and _ probably 
will step up production to 14,800 
packages a day in another month. The 
operation began about a month ago. 


* * * 





NEW FOLDER STYLE "Smokies" package for 
DuQuoin Packing Co., DuQuoin, Ill., features 
familiar blue and white Blue Bell trade- 
mark against clean white background. Cook- 
ing instructions for the link sausage are 
given on the back panel. Supplier is Suther- 
land Paper Co., Kalamazoo, Mich. 





with ¢ 


LEFIELL 








Self-contained, 
easy to clean, 
polished heavy cast 
aluminum lavatory 
built to approved sani- 
tary standards. Will last 
a lifetime. Permanently 
corrosive resistant. 
Smooth seamless 
lines. Separate 
chromium plated 
brass P-trap where needed. Foot 

controls deliver hot or cold water from high 
spray head that allows washing arms up to 
shoulder. Equipped with unbreakable plas- 
tic soap dispenser. Also available are 
cleaver sterilizer, knife sterilizer and drink- 
ing fountain attachments. 


mediate shipment Order Now! 
Le Fiell 
Mfg. Co. 


3359 Packers Ave., Los Angeles 58, Calif. 
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Merchandising 





TV Reducing Show Used to 
Broaden Sales Potential 


Peters Packing Co., McKeesport, 
Pa., is continuing its marketing pro- 
gram with increased emphasis on ad- 
vertising, this time on television. This 
is in addition to its weekly newspaper 
campaign (discussed in the NP of 
December 25, 1954). 

The company recently began co- 
sponsoring a 15 minute, morning tele- 
vision program on station KDKA-TV 
in Pittsburgh. The show, entitled “It’s 
Fun To Reduce,” is dedicated to 
keeping milady’s figure what it should 
be, and the packing company’s sales 
figures what they should be. 

The show has been running locally 
for a year, and last year hit a rating 
of 15, the highest achieved by a 
morning television show in the area. 

Although the audience of the sta- 
tion is considerably larger than the 
area serviced by the Peters Packing 
Co., the management hopes to in- 
crease future sales by creating prod- 
uct acceptance in this potential mar- 
ket. 





TO PROTECT short loins and at the same 
time emphasize quality, S. Schweitzer & Sons, 
New York City, employs printed wrappers 
of Patapar vegetable parchment. Features of 
the wrappers are high wet-strength, resist- 
ance to grease and non-toxicity. Supplier 
is Paterson Parchment Paper Co., Bristol, Pa. 


AMA Packaging Show to 
Mark Silver Anniversary 


The American Management Associ- 
ation’s National Packaging Exposition 
will observe its silver anniversary next 
spring with the 25th annual showing 
of new developments in packaging, 
packing, and shipping for industrial 
and consumer goods. 

The Convention Hall in Atlantic 
City, N. J., will be the scene of the 
1956 exposition, which is scheduled 
for April 9-12. Richard Wellbrock, 
vice president, New Jersey Machine 
Corp., Hoboken, N. J., has been re- 
appointed chairman of the exhibitors’ 
advisory committee. 

The silver anniversary exposition 
will offer graphic evidence, the AMA 
said, of the striking growth of the 
packaging industry since the first 
packaging show in 1931, which at- 
tracted 34 exhibitors and 2,000 vis- 
itors. At this year’s exposition in Chi- 
cago, there were nearly 400 exhibitors, 


‘Joshua’ Awards Offered 
For Best Match Book Ads 


An awards competition for the best 
match books of the year, covering 
each of 46 industries, has been an- 
nounced by the Match Industry In- 
formation Bureau, 500 Fifth Ave., 
New York 36, N. Y. 

A bronze “Joshua” plaque will be 
awarded for the entry in each indus- 
try adjudged best from the stand- 
point of selling copy, art-work and 
typography. Closing date for entries 
is September 1. 

Prize plaques are named “Joshuas” 
after Joshua Pusey, Philadelphia at- 
torney and inventor who patented 
match books in 1892. Tobin Packing 
Co., Inc., Albany, N. Y., was an 
award winner last year. 








IMPROVE YOUR LARD..... 





DEODORIZED e HYDROGENATED 


LARD FLAKES 











a PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY” 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 
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50 Students Get Inside 
Look at Meat Industry 


Some 50 animal husbandry students 
from six agricultural colleges partici- 
pated in the First Annual Undergrad- 
uate Clinic held in Chicago recently 
under the sponsorship of the National 
Live Stock and Meat Board. 

The three-day clinic included ses- 
sions in meat animal and carcass eval- 
uation as well as extensive studies of 
all phases of the livestock and meat 
industry. 

Primary purpose was to give the 
students an on-the-scene opportunity 
to study the correlation of the live 
animal to its carcass. A special high- 
light of the program was a panel dis- 
cussion and question forum on em- 
ployment opportunities in the meat 
industry. 

Representatives of all segments of 
the industry also discussed a variety 
of subjects ranging from livestock pro- 
duction 


through meat processing 
trends, meat requirements of the hotel 
and restaurant business and meat 


merchandising at the retail level. 
Carl F. Neumann, general manager 
of the Meat Board, presided at the 
meetings. Among those participating 
in the program were: Leonard Haver- 
kamp, Wilson & Co., Inc.; Bernard E. 
Hoover, Armour and Company; An- 
drew Stoeber, Swift & Company; R. J. 
Norrish, Armour; Joseph N. McGin- 
nis, Pfaelzer Brothers, Inc.; Seth T 
Shaw, Safeway Stores; George Lewis, 
American Meat Institute; Harold E. 
Brooks, Armour; H. W. Seinwerth, 
Swift; G. B. Thorne, Wilson; Wayne 
Thorndyke, Wilson; Roy Green, Swift; 
Bill Sullivan, Union Stock Yards and 
Transit Co.; Norman Grewe, Jewel 
Tea Co.; John Pierce, USDA, and Pro- 
fessor E. A. Kline, Iowa State College. 


Hawaii Plans More Beef 

Increased beef cattle production 
stands very high in economic devel- 
opment plans for the future of the 
Hawaiian Islands. Looking forward 
to a higher degree of economic sta- 
bility and less dependence on agri- 
cultural imports from the United 
States, Hawaii is putting greater 
stress on production of beef cattle 
and truck crops. This trend was re- 
vealed in a survey by Wells-Fargo 
Bank, California. 


His Aim, 1 /2-Ton Beef Carcass 


A ton and a half of beef on one 
carcass is the aim of Walter Brunken, 
a Nebraska cattle feeder. His hope 
is nearing realization, as the cross- 
bred Braham steer he is feeding nears 
the 3,000-Ib. mark. Brunken says the 


animal “eats like a horse.” 
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Especially when it cramps your 

style or conceals your product. Show 
the quality of your merchandise through 
visual packaging. Our creative design 
department is ready to serve you. 


PACKAGE 
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you need a RAPID TEST 





for FAT CONTENT! 











HERE’S THE ANSWER: 


With today’s competition it has become 
necessary to pay careful attention to quality 
control. It is important to consumer ac- 
ceptance that you find a way to control fat 
content. 

Here’s a way to improve your quality by 
closer fat control. Now you can accurately 
test for fat content in a matter of a few 
minutes . . . no more waiting for hours until 
fat content is known. This new, fast, simple- 
to-operate, Electronic Fat Tester can save 
you time and money. With the Steinlite non- 
technical personnel can be assigned to test 
the fat content of your meat, sausage and 
food products . . and at any point you wish, 
right i in the production line in fifteen minutes 
time. The Steinlite Electronic Fat Tester 
has been fully tested and proved . . . it is 
being used successfully by many leading meat 
and food processors. 


Send today for free booklet telling 
all about the Steinlite Electronic 


Steinlite electronic food and grain 
testers have been sold around the 


world for over 20 years. All Steinlite 
Testers are guaranteed. 


Please send me your free booklet telling 
about the Steinlite Electronic Fat Tester, 











Fat Tester. Ask about our 30 day NAME 
trial plan. Our engineers and chem- 
ists will welcome the opportunity ADDRESS 
to help you with your fat problem. 
city. 
STATE 


Steinlitg 
ee ay Sal 


TESTER 





Fred Stein Laboratories, Mfg., 
Dept. NP-655 Atchison, Kansas 


ied 
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Cut Costs 
.., increase profits with QI TLEP 


Automatic 


TEMPERATURE 


and Humidity Control 













FLOWRITE VALVE 
TYPE : 


THE POWERS #EGULATK 
~ Om ee a 
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TO COMPRESS SF 
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Improved Product Quality quickly pays back 


a a big return on the investment in Powers Control 
FLOWRITE erat 
One of Powers 4 By eliminating the wastefulness of human er- 


Premium Quality 


Diaphragm : rors with the dependable accuracy of Powers 


semidalgbaee: automatic control you eliminate losses caused 
ey re simple 


sturdyand ; by OVER-heating or Under-heating. 
dependable i 

You will get better control if you use the 
right type temperature controller and 
proper size control valve for your re- 
quirements. An experienced Powers en- 


gineer will gladly help you. 


Call Your Nearest Powers 
Office or Write us direct 


THE POWERS REGULATOR CO. 


Skokie, Ill. e Offices in Chief Cities in U.S.A. 
VALVES: Available in a variety of body types and inner valves. Canada and Mexico e See your phone book 


OVER 60 YEARS OF AUTOMATIC TEMPERATURE AND HUMIDITY CONTROL 
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FIVE NEW MEMBERS of the Quarter Century Club of H. H. Meyer Packing Co., Cincinnati, 
are (I. to r.): Emil Erdeljon, Viola A. Hess, Peter G. Clark, Chester L. Lewis and Adolph 
Lewald. H. Harold Meyer, president, presented engraved watches to the new 25-year veterans 
at the club's fifth annual dinner at the Sunny Hollow Inn. The 7! living Quarter Century Club 
members now represent a total of 2,178 years of service with the company. 





PLANTS 


Peter Eckrich & Sons, Fort Wayne, 
Ind., has signed a one year contract 
with United Packinghouse Workers 
of America, Local 215. The contract 
contains provisions on grievance pro- 
cedure, holiday pay and _ vacation 
clauses. 


Southern California meat packers 
see no cause for great alarm as yet 
in the current strike of truck line 
drivers for commercial freight lines. 
Leading packers checked by THE 
PROVISIONER reported some difficulty 
on long hauls, particularly out-of- 
state. However, the packers feel gen- 
erally safe, unless the strike expands, 
as the bulk of their business is han- 
dled by their own fleets of trucks 
and drivers. One Los Angeles packer 
shipped 1,000 pounds of beef by air 
to a customer in Arizona, with the 


customer paying for the freight. If 
the strike reaches companies hauling 
live cattle, packers say they'll take 
rail shipment to avert a shortage. 


State Packing Co., Los Angeles, 
has launched an expansion program 
with enlarged basement facilities for 
its present one-story plant and addi- 
tion of a new beef chill room with a 
250-head capacity. Plans call for add- 
ing a second story to the plant and 
an elevator. 


The Cudahy Packing Co. sold its 
building at the southwest corner of 
9th and Girard ave., Philadelphia, 
to B. F. L. Realty Co. for $80,000. 


Plans to obtain federal grading for 
the city abattoir at Anderson, S. C., 
under lease to the Balentine Packing 
Co., Inc., Greenville, S. C., have been 
announced by C, O. Hinspa.e. Hins- 
dale, executive vice president and 
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THOUSANDS OF 
TIERCES of American 
hog casings have been 
used by the British sau- 
sage manufacturing firm 
of Richmond Sausage 
Co., Ltd., during its 
direction by George 
Moore (standing, left), 
who retired as manag- 
ing director recently. 
Photo was taken at a 
dinner for Moore in 
Liverpool. He is suc- 
ceeded by his brother, 
A. N. Moore. 


eat Trail. 








oo °¢ 


general manager of Balentine, also 
announced that a buyer will be on 
daily duty at the abattoir and pre- 
vailing market prices will be avail- 
able to farmers. 


Los Angeles Catering Co., proces- 
sor of Presto brand frozen foods, is 
now packing a line of complete din- 
ners: roast beef, swiss steak, veal cut- 
let and baked ham. Packaging is in 
a foil tray with foil overwrap. Plant’s 
capacity is 8,000 meals a day, accord- 
ing to owner Sm ConeEN. Current 
marketing area is in the state of Cali- 
fornia. The firm anticipates Federal 
inspection shortly and then hopes to 
extend its distribution out of the 
state. 


Rayspurn A. York, who has been 
associated with the Idaho Packing 
Co., Twin Falls, Ida., for eight years 
has purchased the firm from LEo 
Fink, who is retiring. The company 
will operate under the name, York 
Packing Co., and will retain E. W. 
Cooper as plant manager. The firm 
processes approximately 50,000 Ibs. 
of meat per week. 


An open house to display the firm’s 
new concrete and aluminum plant 
was held recently by Independent 
Meat Co., Ashland, Ore. The firm 
was established in 1940. VERN 
Tuomas is the owner. 


JOBS 


Election of Joun K, GaLLoway to 
the board of directors of Bookey 
Packing Co., Des 
Moines, Ia., has 
been announced 
by Morton 5S. 
BOOKEY, presi- 
dent. Galloway, 
who is also vice 
president in 
charge of sales, 
has been a mem- 
ber of the firm 
since 1948. Be- 
fore joining 
Bookey, he had been employed in 
the meat packing business in Madi- 
son, Wis. 


J. K. GALLOWAY 


Jack W. Martueus has been ap- 
pointed employment manager for 
John Morrell & Co, at Ottumwa, Ia. 
He joined the firm in 1948 and has 
been in charge of the Morrell em- 
ploye-testing program. 


Dr. B. T. Simms has been ap- 
pointed director of livestock research 
for the USDA Agricultural Research 
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LOAD-OF CATTLE he has just purchased for Quality Meat Packing Co. of Los 
Angeles is scanned (top photo) by Joe Goldstein, general manager and buyer 
for the firm. In left picture below, partner Sam Lieberman leads a parade con- 
sisting of his brother Joe and his son William through the sales cooler. At right, 
partner Hyman Rosen can't help showing his pride in one of the company's trucks. 











Service, succeeding Dr. O. E. REEp, 
who will retire September 1. Dr. 
Simms, a world authority on bac- 
terial, virus and parasitic diseases of 
livestock, served for nine years as 
head of the Department's former 
Bureau of Animal Industry. 

Joun Stevens, formerly of Eureka 
Meat Co., Vernon, Calif., has joined 
Goldring Packing Co., Inc., Los An- 
geles, in the sales department. BoLEy 
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BicLER, formerly of Vista, Calif., also 
joined the Goldring sales department 
recently, specializing in veal sales. 
Appointment of A. P. Hurwirz 
as general manager of the Cudahy 
Packing Co. plant in Denver, Colo., 
has been announced by L. F. Lone, 
president. He succeeds Cari F. 
ALBRECHT who resigned. Hurwitz, 
who has been with the firm since 
1920, served as manager of the Ha- 


vana, Cuba, plant from 1936 to 1942. 
He was district sales manager at the 
Chicago and Pittsburgh plants and 
general manager of the Kansas City 
and Omaha plants. Prior to his pres- 
ent appointment he served as gen- 
era] manager of the Cudahy plant at 
Wichita, Kan. 


TRAILMARKS 


M. L. SHEELY, technical director, 
Armour Auxiliaries group, Armour 
and Company, Chicago, has been 
named chairman of a fatty acid 
award committee established to stim- 
ulate interest in studies concerned 
with the properties and utilization of 
fatty acids and their derivatives. The 
award, which will be presented an- 
nually, is sponsored by the fatty acid 
division of the Association of Ameri- 
can Soap and Glycerine Producers, 
Inc., and the American Oil Chemists’ 
Society. 


Swift & Company, St. Joseph, Mo., 
has been presented with the Award 
of Honor by the National Safety 
Council. The award is the highest 
offered by NSC for industrial 
safety. E. G. Six, manager, reported 
that the 2,100 employes at St. Joseph 
worked 4,272,184 manhours last year 
with slightly less than one lost-time 
accident. This is 91 per cent better 
than the meat industry average and 
88 per cent better than the average 
for all industry. 

Eight employes who have served 
with Canada Packers Ltd. for 45 
years or more were presented with 
gold watches at the Quarter Cen- 
tury Club banquet held at the Royal 
York Hotel, Toronto, Ont., May 14. 
The men were Tony PANTO; JACK 
West; H. E. (Bert) Garrarp; W. 
E. BosNELL; V. ARGIROFF; SID OVERS; 
C. R. Rosperts and Harry WIL- 
LiaMs. The firm’s “50-Year Club” 
numbering six 50-year veterans also 
welcomed ALEx G, HALL, manager 
of the beef department, into its mem- 
bership that evening. 


DEATHS 


Louis Baker, 45, president of M. 
Baker and Sons of Charleston, S. C., 
died May 21. A pioneer in the de- 
velopment of the beef cattle industry 
in the Charleston area, Baker was 
past president of the Charleston 
County Livestock Growers Associa- 
tion and the South Carolina Meat 
Packers Association. He was execu- 
tive trustee of the Livestock Growers 
Association. 

Grover C. GILBertT, 74, former 
owner of Sioux Falls Rendering Co. 
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and co-owner of Edes Robe & Tan- 
ning Co., Sioux Falls, S. D., died 
recently. 


Gillman Tells of Abattoir 
Problems — Cairo Style 


Several problems peculiar to Far 
Eastern practices had to be consid- 
ered during a survey of facilities for 
construction of a modern municipal 
slaughterhouse in Cairo, Egypt. 
Harold K. Gillman who recently re- 
turned from a consultation trip to 





H. K. GILLMAN 


Cairo, said one of these was the ne- 
cessity of driving slaughter animals 
through the city streets to the plant. 
Construction of a series of collection 
stations on the outskirts of the city 
and passage of an ordinance to per- 
mit delivery of animals from the sta- 
tions to the abattoir only between 
midnight and 5 a. m. will solve the 
traffic congestion and minimize dis- 
ruption. 

Since the future Cairo Municipal 
slaughterhouse will handle, as does 
the present one, animals for owners 
only, the confusion and unsanitary 
conditions resulting from the close 
watch by owners on all phases of 
the dressing operation to prevent 
pilferage of their meats were dis- 
cussed. Gillman recommended that 
adequate sanitary facilities be pro- 
vided in the new plant for efficient 
handling and removal of carcasses 
and _ parts. 

Another suggestion he made was 
to construct separate divisions for 
slaughter of oxen, cows, calves, buf- 
faloes, sheep, camels and pigs. 

Gillman, on a short leave of 
absence from Tobin Packing Co., 
Albany, N. Y., represented Henschien, 
Everds & Crombie in the survey. The 
Chicago packinghouse architects have 
been commissioned to draw up plans 
for the new slaughterhouse by Arthur 
D. Little, Inc., for the United States 
government. 
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ASCO-TABS 


EFFERVESCENT, SELF-DISSOLVING 
PRE-MEASURED, ALL-PURPOSE 


ASCORBIC TABLETS 


e For all smoked sausage products 
ONLY ONE ASCO.-TAB for 75 - 50 lbs. of fresh meat 


e For all pumping and cover pickle 
TWO ASCO-TABS to 10 - 15 gals., of pickle solution 


Now . . . SODIUM ASCORBATE—pre-measured—in easy-to-use tablet form. 
ASCO - TABS are used by many leading packers and sausagemakers. 
ASCO - TABS do not form harmful fumes in the pickle. 
ASCO - TABS comply with the requirements of the B.A.I. 

(Memoranda No: 194 and No: 205) 


TWO ASCO - TABS form the equivalent of 3/4 
ounces of SODIUM ASCORBATE in solution. 


WHY... ASCO - TABS? 


No measuring . . . No waste . . . No preparing of stock solution .. . 
No stirring or agitating... 


BUT... 


Faster, more uniform cure color . . . more color stability . . . 
Shortened smokehouse time . . . reduced shrinkage . . . 

Retarded color fading, even in showcases . . . instantly dissolving . . . 
Facilitate production and cost control. 


Send your order today on a full money back guarantee. 
$21.00 for 100 Asco-Tabs, f.o.b. N.Y. 








Exclusively Produced by 


LEBERMAN, INC. 


P.O. ROX 14 REGO PARK 74, N.Y. 


Telephone ILlinois 9-5839 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


CURED MEATS PUMP- 
ING (NE 202)—This new 
unit for artery and spray 
pumping is designed espe- 
cially for the use of phos- 
phate brines. The pump 
unit, tank, strainer, fittings, 
hand valve, needles and air 
volume control all are of 


stainless steel. The float on 
the inside of the tank is 
plastic. The square switch 
box cover is heavily 
chromed and all parts in 
contact with brine are of 
corrosion-resistant stainless 
steel. The pump will han- 
dle from one to eight artery 
pumpers. It has a 13-gal. 
tank, is powered with a 
l-hp. motor on 220-440 
volts. It will pump 10 gals. 
per minute at 50 Ibs. pres- 
sure; 9 gals. at 60 lIbs., 8 
gals. at 70 Ibs. and 7 gals. 
at 80 Ibs. The pump is 25 
in. long, 30% in. high and 
14% in. wide. The same 
unit is available in a smaller 
size which will accommo- 
date from one to four pump- 
ers. It has a 6-gal. tank, 
%-hp. motor, operates 
on 110-220 volts and will 
pump 4 gals. per minute at 
50 Ibs. pressure. The manu- 
facturer is The Griffith Lab- 
oratories, Inc. 





NEW DEFROSTING SYS- 
TEM (NE 193)—Applicable 
for new or existing low tem- 
perature systems, the de- 
frosting unit shown here 
performs in any ambient, 
regardless of location or 
season and works indepen- 
dently of compressor op- 
erating time or type (air or 
water cooled). Here’s how 
the unit, called Heat-Cel, 
operates in a typical instal- 
lation: When the defrost 
period arrives, a time clock 
shuts down the fan on the 
unit cooler and opens a 
solenoid valve. Heat laden 
discharge gas then goes 
into the coil and gives up 
heat to melt the accum- 
ulated frost formation. 
The refrigerant condenses 
to a liquid and enters the 





suction line to return to the 
compressor. Before it reach- 
es the compressor, however, 
it passes through the Heat- 
Cel which contains a solu- 
tion heated by an electric 
element. Because of a built- 
in by-pass arrangement, the 
refrigerant vapor is not di- 
rectly exposed to this heat- 
ed solution but the liquid 
refrigerant is and remains 
in the unit until it has been 
re-evaporated or turned 
back into a gas. Liquid re- 
frigerant is thus prevented 


Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner giving key numbers 


only (6-4-55). 


Key Numbers ..... 
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from reaching the compres- 
sor. A control on the heat- 
ing element maintains the 
solution at the right tem- 
perature for maximum op- 
erating efficiency. 

a ° = 
ELECTRIC TRUCK 
COOLER (NE 190)—This 
compact refrigeration unit 
operates electrically by 
means of an alternator con- 
nected to the truck’s engine, 
maximum power being ob- 
tained from the alternator 
at truck idling speed. The 
cooler, distributed by the 
Frank-Dewey Co., Inc., has 
a capacity of 9,000 Btu. per 
hour at 25°F. with refrig- 
erant (Freon 12) at 110° 
ambient. Overnight, the 
unit plugs into any 110- 
115 v. a-c standby outlet. 
It operates without _ bat- 
teries, thus placing no drain 
on the truck’s electrical 
system. At 110°F. ambient 
temperature, with no prod- 
uct load, temperature is 
held constant at 37.3° in 
a 600-cu. ft. storage room 
with insulation 3-in. thick. 





With 4 in. of insulation, 
temperature is 34.5° under 
the same conditions. Con- 
trolling overload is a unique 
valve which throttles the 
flow of refrigerant to the 
compressor when either 
evaporator or head pressure 
exceed normal conditions. 
This unit is 52 in. high, 20 
in. wide and 23%4 in. long. 
[It weighs 355 Ibs. installed. 





the truck body. 





DRY ICE TRUCK REFRIGERATION (NE 201)— 
Foster-Built Bunkers, Inc., has a new dry ice truck 
unit with thermostatic temperature regulation. The 
automatically controlled bunker maintains constant 
temperatures with a range from zero to 70°F. and 
is said to effect savings in dry ice consumption. 





The main body of the bunker has a 2-in. false bot- 
tom which acts as a refrigerating air duct. The dry 
ice chills the top metal plate of the duct. A low 
amperage sirrocco-type fan moves the air along 
the length of the chilled metal plate, lowering the 
air temperature. A double air flow design forces air 
over the dry ice twice before it is circulated through 
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Even if you use as little as 
3 to 15 pounds of chemical per day... 


WITH THE 


Now, every boiler can have the Nalco water treatment 
results that keep big steam generators in perfect condi- 
tion throughout their service life. 

Even if your water treatment chemical needs are as 
little as 5 to 15 pounds per day, the Nalco 400 System 
is the complete, effective program you can afford. 


HERE ARE THE BASIC FEATURES OF THE NALCO 400 SYSTEM: 


@ First, a thorough survey of your water treatment needs 
right in your plant by a qualified expert. 


@ Then the special water treatment formula for food proc- 
essing plants is selected that will protect your boilers 
from scale, corrosion—and the steam you produce will 
be clean, pure, free of any color contamination. 
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100 SYSTEM 





Steam drum of a big Nalco-treated boiler after generating 
6 billion pounds of steam. Never acid cleaned or turbined. 


e@ Next comes the installation of a Nalco Bypass Feeder, 
and the simple procedure data for determining correct 
dosages and blowdown. 

@ You are also provided with test report forms which 


are periodically reviewed by Nalco... virtually a con- 
tinuous consulting service. 


SEE YOUR NALCO REPRESENTATIVE or use this coupon te request details 


sineenninvcisannieiaation —--—-------4 


Please send me details about the Nalco 400 System 


Name 





Company 
Address 








City State sa 





NATIONAL ALUMINATE CORPORATION 
6287 West 66th Place © Chicago 38, Illinois 
In Canada: Alchem Limited, Burlington, Ontario 


————-—--—-----4 


sai cidensinies menial 
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Le Fiell All-Steel 


Switches 
te) Miao) Ley, bf 





Le Fiell Automatic 





Smooth automatic load switching 
Rugged all-steel construction 


The Le Fiell automatic track switch directs 
meat loads to the right track, smoothly, auto- 
matically and safely. As the load approaches 
it closes the switch. Built of heavy steel, to 
last a lifetime without maintenance, the Le 


Fiell automatic switch was designed by 
skilled packing plant engineers to give you 
more profit through quicker, safer meat 
handling. 

The Le Fiell Automatic Switch is easy and 
economical to install. Comes as completely 
assembled unit, including curve, ready to 
bolt or weld in place. All joints are made at 
track hangers for accurate alignment with 
adjoining rail. 

Available for 1R, 1L, 2R, 2L, 3R, 3L for 

Ye" x 2Y2” or Yo” x 2Y2” track. 


Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for annoying track breakdowns. 

The safe gear-operated feature gives you pos- 
itive control, as the switch is fully "closed" 
or fully "opened," 

Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alignment with adjoining rail. 
Saves three-fourths installation time. 
Available in al! types for 3” or Yo” x 
242", Yo" x 3” or 1-15/16” round rail. 


Write: 


Le Fiell 
Company 
1473 Fairfax Ave., San Francisco, Calif, 
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Flashes on 
suppliers 


DEWEY AND ALMY CHEMI- 
CAL CO.: Ropertr C. Ericson has 
been named staff assistant to RoBERT 
D. Lowry, technical director of the 
Cryovac division of this Cambridge, 
Mass., firm. 

MODERN MAID FOOD PROD- 
UCTS: The opening of a new build- 
ing recently, has been announced by 
this Jamaica, N.Y., firm. The com- 
pany was organized in 1933. 

E. I. du PONT DE NEMOURS & 
CO.: DantEL D. LANNiING has been 





| appointed manager of sales and devel- 








opment and technical service of the 


Du Pont film department and Wurr- 
NEY G. Hunter has been named 
associate manager. In other personnel 
changes, Dr. Jon P. WiLkins was 
named to succeed Lanning as assist- 
ant manager of sales development 
activities and Mac L. WHITE was 
appointed supervisor of sales devel- 
opment. 

ROBERT GAIR CO., INC.: A 
new corrugated container manufac- 
turing plant has been opened in 
Atlanta, Ga., by this New York firm. 
The plant comprises 50,000 sq. ft. 

ORKIN EXTERMINATING CO.:: 
Atvin E. Binpic has been appointed 
sales manager for this Atlanta, Ga., 
firm. He will coordinate the sales and 
sales promotion activities of the com- 
pany. 
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DR. ROGER H. LUECK, vice president, research and William C. Stolk, president, examine 






new tinless sheeting which they hope will eliminate tin in cans. 


To keep the can in the forefront 
of packaging media, AMERICAN 
CAN CO. has opened a new research 
center in Barrington, Ill. Staffed by 
146 scientists, the center contains 50 
separate laboratories to explore the in- 
tricate problems of can making and 
the use of cans for various products. 

Wiiu1aM C, SToLK, Canco presi- 
dent, said at a press conference that 
the company helps solve its custom- 
ers’ packaging problems by helping 
assure a top quality product for the 
ultimate consumer. To this end the 
new laboratory has a can filling and 
retorting section where processing 
problems of the food packer are 
studied. In connection with foods the 
company is exploring the use of an- 
tibiotics, cold sterilization, and the 
storage relationships of temperature, 


| time and humidity. 


One of the most immediate prob- 
lems of the research group is manu- 
facture of a_ tinless tin can. Dr. 


| Rocer H. Lueck, vice president, feels 


this problem will be solved in five 
to ten years. He described the alter- 
nate coatings now used with steel 
in place of tin. They are plastics, 
chemicals and aluminum. He said 


the tinless seam welding technique 
has been perfected to the point where 
it needs only to be refined for high 
speed can production. Among items 
currently packed in tinless cans are 
pet foods, liquid detergents and 
shortenings. 





AERIAL view gives idea of size of Canco's 
new research laboratory. 
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of today COME... \ INTERCEPTORS 


GPUCE OUND | erste | 


turn waste grease into a steady profit at the / 
turn of a valve! Meat packing and food proc- 

by essing plants are finding this interceptor an / 
easy, profitable way to collect and dispose of 
grease and fats. Y 


Your products are assured 


of savory flavor and uni- Draws off 

form quality when sea- 

soned with P & S Spice grease auto- 

Oils. matically at 
— P & S market experts are 

strategically located the turn of a 

around the world. With Vaen hYa-3 





years of experience in 
fulfilling the de- 
mands of the dis- 
criminating American 





@ With the Josam “JH” Grease Interceptor you draw 


market, they choose off intercepted grease to a convenient storage con- 
only the finest grade tainer af the turn of a valve. You never need to re- 
ve oils at the proper move cover. Grease flows out of draw-off nozzle—no 


odor, no mess, no inconvenience. Intercepts over 95% 


a of grease in waste water—prevents pipe lines from 


buying seasons. 


-e] This is your guaran- clogging. 
CS, tee of the best for This grease is readily salable because it is relatively 
iid the least. ; pure. Why lose this valuable grease? Why risk cita- 
ue A th Spice Oil il tion by your local health authorities for violating 
Be: a oa oe ordinances forbidding dumping of hazardous waste 
ere ANISE CLOVE NUTMEG matter? Find out how hundreds of plants throughout 
gh BAY CORIANDER PEPPER the U.S. are turning waste grease into profits —by 
ms CARAWAY DILL PIMIENTO sending coupon below today! 

: 2 CARDAMON GINGER SAGE 
are one — CINNAMON BARK MARJORAM THYME 
nd 


JOSAM MANUFACTURING COMPANY 


General Offices and Manufacturing Division 
MICHIGAN CITY, INDIANA 


JOSAM MANUFACTURING COMPANY 
Dept.NP © Michigan City, Indiana 
Please send complete details on Series “JH” Grease 

















Interceptors. 

NAME 
iNnNCcCORPORATED — 

ADDRESS. ba 
667 WASHINGTON ST., NEW YORK 14,N. Y. pe PETE See 





co's CHICAGO «© DETROIT. «© ~—«LOS ANGELES © TORONTO 
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.. that General All-Bounds 






CLOVES from Zanzibar are the worlds best in appear- 195 
1H p ef Our ance and flavor. Cloves are the dried unopened bud of 
an evergreen tree and are nail-like in shape. 
Ma 


* packing problems | Asmus Brothers ‘ 





| Me 
spare no effort to Ma 
> s 
They are easy to pack and unpack produce the world’s finest a 
spices and seasonings ‘aor 
Meats get faster refrigeration P 3 “ee 
| 
—to make your product - 
Over-pack 5% to 10% more products and | 
taste better! ng 
All-Bounds are easy to palletize and 
have high stacking strength 
CENTS. 
Cleated ends provide sure grip, and 30} — 
they are easy to handle 
25}— 
SEND FOR FREE BOOKLET ro 
Write today for your copy of "The General Box”. It’s full of ' 
facts on the better packing of many products. ts 2 
FACTORIES: Cincinnati; Denville, N. J.; Detroit, East St. Louis, = 
Kansas City, Louisville, Milwaukee; Sheboygan; Winchendon, ‘a 
Mass. General Box Company of Mississippi, Meridian, Miss. . 





Continental Box Company, Inc., Houston. 


Genetal BOX a 


GENERAL OFFICES: 131° MINER STREET, DES PLAINES, ILLINOIS 








Spice Importers and Grinders 109, 
* a * * * 523 EAST CONGRESS DETROIT 26, MICHIGAN 
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ALL MEAT ... output, exports, imports, stocks 














Drop in Pork Cuts Total Meat Output 


Reduced slaughter and production of pork and lamb and mutton were 
more than enough to offset increases in output of beef and veal as total 


volume of meat produced under federal inspection last week declined to 


359,000,000 Ibs. from 363,000,000 Ibs. the week before. 
larger slaughter of hogs and sheep was enough to hold the week’s total 
output of meat a trifle above the 357,000,000 Ibs. produced a year ago. 
Hog slaughter was down to the lowest level of the year and the lighter 
average weights cut the total volume of pork to only 3 per cent above 


However, 


the 


| last year, while the kill of the animals was about 11 per cent larger 


, May 28, 
May 21, 
May 29, 


May 28, 
May 2I, 
May 29, 


May 28, 
May 21I, 
May 29, 


May 28, 
May 
May 





than a vear ago. 
appear below: 


. Week ended 


1955 
1955 
1954 


Week ended 


1955 
1955 
1954 


1950-55 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 
369,561. 


1950-55 LOW WEEK’S KILL: Cattle, 
137,677. 


BEEF 
Number Production 
M's Mil. 


367 194.5 
364 193.3 
369 196.2 
VEAL 
neher Production 
Mil. Ibs. 
ia 17.5 
136 16.6 
155 19.1 


154,814; Hogs, 


1,859,215; Calves, 


641,000; Calves, 


Estimated slaughter and meat production by classes 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
945 133.7 
975 139.0 
848 129.8 
A TOTAL 
MUTTON MEAT 
Number jon oD. 
M's Mil. Ibs. Mil. Ibs. 
278 13.3 359 
291 14.3 363 
256 W7 357 


55,241; 


AVERAGE WEIGHTS AND YIELDS (LBS.) 


1955 
1954 


1955 
1955 
1954 


182,240; Sheep and Lambs, 


Sheep and Lambs, 


CATTLE HOGS 

Live Dressed og ~— 

2 

= m1 251 143 

954 532 264 153 
SHEEP AND LARD PROD. 
CALVES Ss Per i. 
Live Dres: Live Dressed cwt. tbs. 
225 124 100 14.5 35.0 
220 122 102 4 14.5 35.6 
223 123 93 46 15.6 49 








2s 


All fiqures are based on weekly 


nearby futures, and hydrogenated shortening in car lots in 


VFMAMI SIA SON ODOIV FMAM Vv 


HYDROGENATED SHORTENING 


COTTONSEED OM 


SOYBEAN Olt A 
NOTE: FRIDAY PRICES. NEARBY FUTURES 
prices of soybean oil, cottonseed os! 


New York. 


rice eal 


Aad 
J MAMIIA SON 


vVFMAMSI VJ AS ON OIV EFM 


CHARTS BELOW show the weekly prices and price relationships of hydrogenated shortening, 
cottonseed oil, soybean oil and lard for the period from 1950 through the first third of 
1955. The charts were prepared by Merrill Lynch, Pierce, Fenner & Beane. Note that while 
lard's value held at a high level in relationship to soybean and cottonseed oil during part 
of 1953 and 1954, it has now slipped back. The price curve for hyrdogenated shortening 
is relatively smooth in comparison with the sharp ups and downs in its pork fat competitor 
and consists of a series of long and short plateaus. In general, the vegetable oils, as well 
as shortening, appear to behave with more stability pricewise than does lard. 





MEAT EXPORTS-IMPORTS 


Exports and imports of meats dur- 
ing March, as reported by the U. S. 
Department of Agriculture, are shown 
in the table below. Imports of canned 
cooked hams in March were about 


1,075,000 Ibs. greater than 









earlier. 

EXPORTS (domestic) Mar 3 
Beef and veal Poun 
Fresh or frozen ......... 1,387, 060 
Pickled or cured ........ 1,712,913 
Pork 
Fresh or frozen ......... 790,674 


cured 


Hams & shoulders 
or cooked 





MONGR: | cacne ut exded cartes 
Other pork, kled, sa 

ed or otherwise cured, 

(includes sausage __in- 

gredients) ............ 3,593,995 
Sausage, bologna & frank- 

furters (except 

CORNED: cc cvsessencavve 163,200 
Other meats, except 

COamNed 2... ccc cece cee 5, Sea LOS 

Canned meats— 
Beef and veal .......... 269,074 
Sausage, bologna & frank- 

i ae ary es 204,604 
Hams and shoulders..... 120,164 
Other pork, canned...... 346,266 
Other meats & meat prod- 

ucts, canned! ......... 132,284 
Lamb and mutton (except 

CREMOE) news sccccveses 18,268 
Lard (includes rendered 

a Sere 46,055,771 

Tallow, edible .......... 353,272 
Tallow, inedible ........ 90,273,263 
Inedible animal oils, n.e.c. 

(ineludes lard oil) 122,716 
Inedible animal greases & 

fats (inel. grease 

BOOGIE 2c ctisicicdccabacies 10,116,572 
IMPORTS— 
Beef, fresh or frozen..... 3,411,762 
Veal, fresh or frozen..... 7,589 
Beef and veal, pickled or 

CS, Te Pre 33,440 
Canned beef (includes 

corned beef) .......... 5,628,815 
Pork, fresh or chilled or 

SOG 4 ivnesctvnnsceans 3,964,257 
Hams, shoulders, bacon & 

OGREE DONE ss 6.c0s.cacancse 604,056 
Canned cooked hams & 

ng ET TT Ore 9,004,791 
Other pork, prepared or 

a, eS Pe 1,441,883 
Meat, canned, prep. or pres. 

DAG 6 crxebacuasavaadas 618,057 
Lamb, mutton and goat 

NEE . oueenes deers coos ©U36,187 
PERO; CGM cicccvscces ~ceeuns 
Tallow, inedible ......... 214,226 


Includes many items which consist 
amounts of meat. 


2Not cooked, boned or canned or 
sausage. 
3Includes fresh pork sausage. 


Compiled from official records, 
Census. 


on m, e ae 








made 


AMI JASON OID FMA 


a year 


Mar., '54 
Pounds 





99,325 
158,460 
361,040 


1,098,830 
134,914 


2,004,275 


69,047 


1,889,022 





28, 
2,883, "348 
5,369,490 


672,480 


12,360,777 
1,108,636 
3,500 


2,875,892 
13,382,899 
2,485,820 
536,806 
8,022,936 
865.410 
398,779 
97.691 


of varying 


into 


Bureau of the 



























































1950 1951 1952 1953 1954 1955 
PER CENT PRICE RELATIONSHIPS . PER CEN yr 
oe SOYBEAN Ol, COTTONSEED ON, 
& HYDROGENATED SHORTENING versus LARD 
" HYDROGENATED SHORTENING eae: OP 
o aT 
PA) “nse " 
tien ee / ow i oat lily 1 
Ut nes on" oe ‘e Wena 7 ae ce sipearepst st Pa 
\/ y = Sa ie a? ~~, 
a 
one — War wtf soveranon ‘J \ 
” las ~—*), Ny py D Aaa eennd> Cree! ew ad SALMA TIo= win. + Pane <—————| 100 
on ‘at ad I aha! Tt at iat ont —_e 
HYDROGENATED 5 cata 4 Poy . 4 reads" 
i <<< == = COTTONSEED Oi “W “T vw" All Figures are based on weekly cloning prices of soybean oil. cottonsend i \ 4 Memes. pd 
=:2-— =.= SOYBEAN Olt. and lard nesrby (utures, and hydrogenated shortening in car lots in New York “ay a 
si 
REE AC EA OR MONOTONE AAS ORL BIO OR EE BRS! RO EMS Ar AR SS EE Oe ee 5 ee 
1950 1951 1952 19 1955 








JUNE 4, 


1955 





PROCESSED MEATS . . . SUPPLIES 





CHICAGO PROVISION STOCKS 


Lard inventories in Chicago on 
May 31 amounted to 21,723,154 
Ibs. according to the Chicago Board 
of Trade. This was an increase com- 
pared with the 21,066,292 lbs. of 
lard in storage on April 30, and 
41 per cent above the 15,285,550 lbs. 
in storage a year earlier. Total bellies 
amounted to 3,826,076 Ibs. com- 
pared with 3,483,049 Ibs. on April 
30 and 6,065,392 lbs. a year earlier. 
Chicago provision items by dates ap- 
pear below: 

May 31, 


Apr. 30, May 31, 
"DS "54 


All Brid. pork.. 989 1,085 439 
P.S. Lard (a)..15,664,547 14,551,687 11,089,203 
CRAs. Nestce “sherta’. ampere 
Dry Re _ red 





Lard (a) ..... 1 3,741,465 4,151,512 2,042,033 
Dry Rendered 

RNS 40) .cces Ne SA 
Other lard ‘ 2,313,163 2,154,314 
TOTAL LARD. 21,066,292 15,285,550 
D.S. Cl. Bellies 

SS a 9,700 5,700 29,800 
D. 8. = Bellies 

3 eee 3,816,376 3,477,349 6,035,592 
TOTAL D. 8. CL. 

BELLIES ..... 3,826,076 3,483,049 6,065,392 
D. S. Fat Backs. 1,489,408 1, 490.359 8,329,881 
S.P. Reg. Hams 91,320 195,046 264,734 
8. P. Skinned 

FIAMS .. 22.006. 10,053,543 12,232,109 9,343,908 
S. P. Bellies . 12,671,686 14,699,724 14,181,621 
8S. P. Picnics, 

Bost. shoulders 5,386,515 7,279,931 4,720,401 
Other meat cuts. 7,451,010 7,956,026 6,991,147 
TOTAL ALL 

MBATS edie e 40,969,558 47,336,244 44,897,084 

(a) Made since Oct. 1, 1954. 

(b) Made previous to Oct. 1, 1954. 

The above figures cover all meat in storage 


including holdings owned by the government. 


Cuban Meat Supply Short 


The Cuban Ministry of Commerce 
has proposed a second meatless day 
a week in Havana until the meat sup- 
ply returns to normal, the Foreign 
Agricultural Service has disclosed. 
The reason for the meat shortage was 
reported to be a prolonged drought 
throughout the island. The importa- 
tion of beef is under consideration. 


New Zealand Export Meat 
Production May Set Record 


If the present rate of production 
is maintained in the country, New 
Zealand production of meat for ex- 
port appears headed for a new rec- 
ord, according to the Foreign Agri- 
cultural Service. In the six months 
beginning in October, 1954 to April 
2, 1955, meat output in export pack- 
ing houses totaled over 603,000,000 
Ibs., or about 78,000,000 Ibs. more 
than a year earlier. 

The larger tonnage produced was 
mostly lamb, wether mutton, chilled 
beef and boneless beef. Lamb slaugh- 
ter in the period immediately under 
study was 1,300,000 head, or about 
13 per cent larger than a year earlier. 
Wether mutton output was up 50 
per cent. Output of frozen beef was 
down some, however, but this was 
offset by a larger production for ex- 
port of chilled meat. 

Shipments of this season’s meat 
from October, 1954 to April 2 totaled 
nearly 293,000,000 Ibs., with other 


amounts already on ship. 


U. K. Can Buy More Lard 


U.S. lard worth $3,000,000 can be 
purchased by the United Kingdom 
under an authorization announced by 
the Foreign Operations Administra- 
tion last week. The authorization was 
made under Section 402 of the Mu- 
tual Security Act, which provides 
that at least $350,000,000 in mutual 
security funds be used to finance 
purchases of surplus farm commodi- 
ties to be paid for in foreign money. 


AMI PROVISION STOCKS 


Total pork stocks of 340,400,000 
Ibs. on May 28 showed a decrease 
of 7 per cent from May 14 stocks 
of 367,000,000 Ibs., but were 6 per 
cent larger than the 321,100,000 Ibs. 
on May 29, 1954, the American Meat 
Institute has reported. 

Lard and rendered pork fat hold- 
ings totaled 87,700,000 Ibs. compared 
with 87,900,000 Ibs. two weeks be- 
fore and 52,900,000 Ibs. a year ago. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

May 28 stocks as 


Percentage of 
Inventories on 





May 14 fay 29 
1955 1954 
HAMS: 
Ss MPs wintkxcaccee 90 101 
Frozen for cure, 8.P.-D.C.. 87 101 
ye Are 89 101 
PICNICS: 
Cured, 8.P.-D.C. 99 125 
Frozen for cure, o a 109 
UE RON 5s Feds ec ke te nee 92 114 
BELLIES: 
MUMMERS AOMUMES \wiésa oa cinixine oe ewe 91 55 
Frozen for cure, Roy ease 96 158 
Frozen for cure, S.P.-D.C... 93 117 
OTHER CURED MEATS: 
IE TEM aa as sya) ec os we viees 91 79 
EAT BACKS: 
TN, ENE sibs a bcd Vales wees 91 55 
FRESH FROZEN: 
Loins, spareribs, trimmings, 
other—Totals .........+.6. 94 134 
TOT. ALL PORK MEATS.... 93 106 
pS so eee, ON oe Sia biawrdldieere'e a6 99 165 
RENDERED PORK FAT...... 115 186 


U.S. Lard Storage Stocks 


April 30 stocks of lard and rendered 
pork fat at packing plants, factories 
and warehouses, refrigerated and 
non-refrigerated, totaled 140,352,000 
Ibs., according to the Bureau of Cen- 
sus. This compared with 137,357,000 
Ibs. a month before, and 74,024,000 
Ibs. a year earlier. 











DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS im. oe in. 32@ 38 
e ngs, é 
(1.¢.1, prices) (1.e.1. prices) (1e.1. prices quoted to manu- . cut gst ieseas aves 235@ 29 
Pork sausage, hog cas. 87% Cervelat, ch. hog bungs +++ 85@88 facturers of sausage) nee codon i on ‘set, —— 
Pork sausage, bulk . 82% @ @33% Thuringer ........seseceeee 45@49 Beef casings: EE. aap 55@ 70 
Pork sausage, sheep cas.47% @49 bi. EET 68@70 Domestic rounds, 1% to Sheep Casings (per hank): 
Frankfurters, sheep cas. .48%@49 MIE akon ates kage 70@72 on ge ee 60@ 80 ae 28 mM. ........... 4.70@5.50 
Frankfurters, skinless ..38%@40 BO. Maami «occ. occcceces 76@80 ‘omestic rounds, over 24 /26 Me, ewan sixs< 4.80@5.50 
Bologna (ring) ........ 37 @42 Genoa style salami, ch. 91@94 Gane cee pack. . nacre owas cay po Seas ae ot m4 
Bologna, artificial cas...33 @33% over 1% inch ..... ".1.25@1.50 io an 3 OR @2 BA 
Smoked liver, hog bungs.4144@43 Export rounds, medium, Ween Reo bos kssccac 1.50@2.05 
New Eng. lunch., spec...55 @56 SPICES ” 13% @1% — seees 90@1.10 
Polish sausage, smoked. . 60 pete , xport rounds, narrow 
Tongue and blood 42% (Basis Chgo., orig. bbls., bags, 1% inch, under ...... 1.00@1.25 CURING MATERIALS 
= 18 Rusa” Se gh bales) No. 1 weas., 24 in. 13@ 1 
Pickle & Pimiento loaf. .33% @388% No. 1 weas.. 22 in 9@ 13 Cwt. 
Ct ry 35% @41% : : Whole Ground No. 2 weasands sass 8@ 10 Nitrite of soda, in 400-1 
Pepper loaf ........... 50% Allspice, prime ....1.03 1,12 Middles, sew, he bbls., del. or f.0.b. Chigo. -$10.31 
ee ee 1.10 1.18 2 EE EE OK 1.00@1.40 Pure rfd., gran, nitrate of 
Chili Powder ...... 47 Middles, select, wide, SOMA eececceeeeeseesrenes 5.65 
Chili Pepper ....... =e 41 Se ae 1.25@1.55 Pure rfd., powdered nitrate 
SEEDS AND HERBS Cloves, + tol a7 70 Middles, extra select, WENO, ais a ncvis ee hy ec khe 8.65 
(L.¢.1. prices) Ginger, Jam., unbl... 52 59 2% @2% im. ......... 1.95@2.35 Salt, in min. car. of 45,000 
Ground Mac ' a ae s aa Beef bungs, exp. No. 25@ 382 lbs. only, paper sacked, f.o.b. 
Whole for Sausage } vas ancy, Banda. 1.75 1.95 Beef bungs, domestic.. 21@ 28 Chgo.; Gran. (ton) ....... 27.00 
Caraway seed ... 26 31 hoo on -eaeia en — Rock, per ton, in 100-Ib. 
: 29 or UAS oe «4:0 cies — B3) | : ags, .0.b. : 26. 
“ears pa - Mustard flour, fancy. :. = 37 1:10 in. wide, flat... 8@ 18 susan ere eae 
ney es x Lk ree “3 33 aim ae Raw, 96 basis, f.0.b. N.... 5.98 
Yellow American. 18 i. West India Nutmeg.. .. 60 Pork casings: Soria 5 Refined standard cane 
Oregano ........ 4 41 Paprika, Spanish ... .. 51 Extra narrow, 20 mm. gran., basis (Chgo.) 8.30 
Coriander, Morocco, Pepper, Cayenne ... .. 54 Ree 4.00@4.35 Packers, curing sugar, 100-Ib. 
Natural, No. 1.. .. oF AS ee See 53 Narrow, mediums, eh Reserve, La., P 
Marjoram, French 46 52 Pepper: 2@32 RAE, pps ty erg uae eee nine 
Sage, Dalmatian, ie ot waite Seton) 70 78 Spec., med., 35@38 mnm'1 oes. 10 Cerelose, Reg. No. 53...... 7.35 
bashesnn ack So95 sn bacel e 67 Export bungs, 34 in. cut 45@ 55 Ex-Whse., Chicago ....... 7.45 
42 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


May 31, 1955 


WHOLESALE FRESH MEATS 
CARCASS BEEF 











Tongues, 


BEEF PRODUCTS 





No. 1, 100’s.. 





A ic Hearts, reg., 100’s ...... 1 @12 

ove a Livers, sel., 30/50's ....27 @28 
Native age 800 Livers, reg., 30/50s 0 @21 
Prime, 5 rae Lips, scalded, 100’s .... 9 
pe a Abed Lips, unscalded, 100’s 8 
Choice, 100, * Tripe, scalded, 100’s 4%@ 5 
Good, 500/700 ........34 q Tripe, cooked, 100’s 

Commercial cows ..... 26 Lungs, 100's EA 6%4@ 7 
Bulls oa -eesvcceeses se 20% = Melia, 1006 .....00-<<< 644@ 7 
Canner & cutter cows. 23% Udders, 100’s ........... 4% 

PRIMAL BEEF CUTS FANCY MEATS 

Prime: 

Hindqtrs., 5/800 .....° 56 @58 (Le.1, prices) 

Foreqtrs., 5/800 ..... or Beef-tongues, corned ......... 35 
Rounds, all wts. ..... @46 Veal breads, under 12 oz. ..... cis) 
Trd. loins, 50/70 ae = 85 @98 ee Ea eee 1.15 
Sq. chucks, 70/90 3 Calf ro 1 1lb./down 20 
Arm chucks, 80/1 28 Ox tails, under % Ib 16 
Ribs, 25/35 (ich) :.60 @62 Ox tails, over % Ib. .........- 20 
Briskets agg ct a ee P @. 

OE: DUE ceases ae % 

Flanks, ei Oe Tevet 13 BEEF SAUS. MATERIALS 
Choice: FRESH 

Hindatrs., 5/800 Le 47 @1i% C. C. cow meat, bbis........ 32% 
Foreqtrs., 5/800 ..... 25,,@26% Bull meat, bon'ls, bbls. ...... 341g 
Rounds, all wts. ..... 4344 @44 Beef trim.. 75/80. bbls 2314 
Trd. loins, 50/60 (lel) .69 @71 Beef trim., ee. bbls. Pen eae 28 ” 
chucks, bis te so Bon’ls chucks, bbis. ......... 38 

peli eg on sit @28% Beef cheek meat, trmd., 

Ribs, 2° (lel) ....46 @48 bbls. 21 
so ; ea | at, CAR SI PRE et 2 
oe aoe tt sues Beef head meat, bbls. ...... 18% 
Miavka, couoh Miack. ck ax 13 Shank meat, bbls. ........... 82 
Dees sill pn Veal trim., bon’ls, bbls....... 80 

Good: 
Se Bere rere 
Sq. cut chue VEAL—SKIN OFF 
Briskets ; (Careass) 
BIRD ov cucens (1.e.1. prices) 
TOO Scueencell 
Prime, 80/110 ...... $41.00@42.00 
rime OS \ 41.00 
cow & uit Tenpemoms fis gh «aad 
Cows, 3/dn. (frozen) ...... 0@62 Choice, 80/110 ....... 36.00@38.00 
Cows, 3/4 (frozen) ........ 76@78 Choice, 110/150 ...... 36.00@38.00 
Cows, 4/5 (frozen) ....... 80@82 Good, CLO 31.00@33.00 
Cows, 5/up (frozen) ....... 93@98 80/110 ......... 4.00@36.00 
Bulls, 5/up’ (frozen) ...... 93@98 Gack WI a 6 keane 4.00@36.00 
Commercial, all wts... 27.00@36.00 
BEEF HAM SETS 
Knuckles, 7% up ...... 40 @40% 
PERAGOR, LS/UW ovcsccces 40 @40% CARCASS LAMB 
Outsides, 8/up ......... 36 (1.e.1. prices) 
Prime. 40/50 ......s.0+ None qtd. 
CARCASS MUTTON Peime, SO/GO .ccccccses None qtd. 
(1.e¢.1. prices) Choice, 40/50 ........6- 45 @47 
Choice, 70/down ....... 15 @16 Choice, 50/60 .......... None qtd. 
Good, 70/down ......... 14 @15 SG WO occas wwe 43 @45 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
May 31 
FRESH BEEF (Carcass): 


STEDRS: 
Choice: 
500-600 Ibs. ........4. $38.00@39.00 
600-700 Ibs. ........4. 37.00@38.00 
Good: 
aes gh. ee 34.00@37,00 
MT TS ods doceoe 33.00@36.00 
Commercial: 
SOOO TMS sc vcdeseses 32.00@35.00 
cow: 
Commercial, all wts.... 26.00@29.00 
Utility, all wts. . 25.00@28.00 
Canner-cutter ......... None quoted 
FRESH CALF: (Skin-off) 
Choice: 
200 Ibs. down ........ 38.00@41.00 
Good: 
200 Ibs. down ........ 36.00@39.00 
SPRING LAMB (Carcass): 
Prime: 
GID TB, cesiccdcces 39.00@41.00 
OT. bn cc deena 35.00@39.00 
Choice: 
COEF BB. dscscccccsc 89.00@41.00 
DGD TRO cece ccccte 35.00@39.00 
Good, A Whi ccc cic 34.00@38.00 
MUTTON (EWE): 
Choice 70 Ibs. down.... 15.00@18.00 
Choice, 70 Ibs. down.... 15.00@18.00 


JUNE 4, 1955 


San Francisco 
31 


May 


$39.00@41.00 
38.00@39.00 


37.00@38.00 
36.00@37.00 


34.00@36.00 


28.00@32.00 

25.00@ 28.00 

None quoted 
(Skin-off) 


None quoted 


35.00@38.00 


40.00@42.00 
38.00@40.00 


38.00@40.00 
36.00@38.00 
37.00@40.00 


None quoted 
None quoted 


No. Portland 
May 31 


$38.00@41.00 
87.00@40.00 


36.00@39.00 
35.00@38.00 


33.00@36.00 


26.00@33.00 

25.00@31.00 

24.00@27.00 
(Skin-off) 


38.00@42.00 
35.00@37.00 


42.00@44.00 
42.00@44.00 


42.00@44.00 
42.00@44.00 
35.00@37.00 


14.00@17.00 
14.00@17.00 





NEW YORK 


May 31, 1955 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


FANCY MEATS 
































(l.e.1. prices) 
West . 
(l.e.1.) — Veal breads, under 6 oz..... 51 

Steer: Owt. G/ES Qh. i cideancheooond ss 48@50 
Prime, 700/800 ..... $43.00@44.00 12 oz. np CRitdehenees sec 85@s87 
Prime, 800/900 ..... 42.00@43.00 Beef livers, selected ........ 31@32 
Choice, 600/800 .... 39.00@41.00 Beef kidneys ........ * 12 
Choice, 800/900 .... 38.00@39.00 Oxtails, over % Ibs. ....... 12@14 
Good, 500/700 ...... 34.00@38.00 
Commercial ........ 30.00@32.00 LAMBS 
Cow, commercial ... 28.00@29.00 i 
Cow, utility ....... 24.00@26.00 tenella: ity 

Prime, 30/40 $41. mans: 00 

BEEF CUTS Prime, 40/45 42 cones 00 

lel. Prime, 45/55 40 42.00 

wit dee ole Choice, 30/40 ° 40.00@42.00 

Hindqtrs 600/800... 56.0@ 62.0 Choice, 40/45 . 41.00@43.00 

Hindatrs., 800/900... 54.0@ 56,0 Choice, 45/55 -+ £0.00@42.00 

Rounds, flank off..... C05 10.0 SOUR. Se ttsxe +++ pps ef 

Rounds, diamond bone, 00d, 40/45 .......... @ 

Cink oo. oe, 47.5@ 49.0 GeaG, GG/ee 2c kanccces 38.00@40.00 
Short loins, untrim... 92.0@105.0 Western 
Short loins, trim....130.0@145.0 Prime, 40/50 (sprg.).. 47.00@50.00 

RE 4.0@ 15.0 Prime, 45/50 (sprg.).. 44.00@47.00 
Ribs (7 bone cut) ... 60.0@ 65.0 Prime, 50/55 (sprg.).. 44.00@47.00 
Arm Ohucks ........ 30.0@ 33.0 Choice, 40/45 (sprg.).. 47.00@50.00 
DOMME eeclesateeas 28.0@ 29.0 Choice, 45/55 (sprg.).. 44.00@47.00 
Md EE PETC 2.0@ 13.0 Good, all wts. (sprg.). 37.00@43.00 
Foreqtrs. esber) 35.0@ 37.0 VEAL—SKIN OFF 
Arm Chucks osher) 34.0@ 36.0 —! 

Briskets (Kosher).... 30.0@ 32.0 : 

Chiotens tenes (Le.1. carenss prices) 
Hindatrs., 600/800... 50.0@ 54.0.) primeheri0fibg 2200, rene $rye4 
Hindgtrs., 800/900... 49.0@ 50.0. “Ohoice 50/'80......... one atd. 
pny — * -+» 46.0@ 47.0 Choice, 80/110 "*" 84.00@88.00 

ounds, diamond bone, Ohoice, 110/150 ...... 38.00@37.00 

flank off ....0.00s 7.0@ 48.0 ‘Me 9... 29 0032 00 
Short loins, untrim... 72.0@ 80.0 Good. 80/150 BM tigotie 82.00@35.00 
rat 5 ag trim. +: ee is Commercial, all wts... 28.00@382.00 
Ribs (7 bone cut).... 50.0@ 54.0 
Arm Chucks ........ “+ 38.5@ 30.0 BUTCHER'S FAT a 
Briskets «.ccccccsess f 0 
(i. . errr Se 12.0@ 13.0 Wah: GAG Fe re his ve siavevis $1.25 
Foreqtrs. (Kosher)... 30.0@ 84.0 Wpeeet Tat occ Wide ccc cccccses 2.00 
Arm chucks (Kosher) 30.0@ 33.0 Inedible suet “7§......cccceeee 2.25 
Briskets (Kosher).... 30.0@ 32.0 pS ee eee 2.25 

HOGS: 

N. Y. MEAT SUPPLIES Week ended May 28.. 47.578 
(Receipts reported by the USDA Week previous .......... 47,956 
Marketing Service week ended May SHEEP: 

28, 1955 with Comparisons) Week ended May 28.... 42,015 
STPERS AND HEIFERS: Carcasses Week previous ......... 47,081 
Week ended May 28.... 899 COUNTRY DRESSED MEATS 
Week previous ......... 12,048 VBRAL: , 
cow: Week ended May 28... 3,744 
Week ended may 28.... 1,793 Week previous ......... 4,008 
Week previous ......... 2,319 HOGS: ean ee se 

BULL eek en ay sees 
Week ended May 28.... 493 Week previous ......... 88 

Week previous ......... 452 LAMB AND MUTTON: i. 

VEAL Week ende ay 28.... 

Week ended May 28.... 8,432 Week previous ......... 80 

Week previous ......... 9,925 
ae PHILA. FRESH MEATS 

Week ome May 28.... eg Tuesday, May 31, 1955 
PPcrmtg vee ia wine 4) ie WESTERN DRESSED 

* Sabai STEER BEEF: (ewt.) 
eee ee ee ba Choice, 500/700 ....$40.00@41.50 

mioond is pnbensapelle aN tae Choice, 700/900 . 38.50@40.50 

HOG AND PIG: Good, 500/700 ...... 36.00@38.00 
Week ended May 28.... 5,515 cow: 

Week previous ....-+..-. 6,270 Commercial, all wts. 28.50@30.50 
PORK CUTS: Utility, all wts..... 26.00@28.00 

Week ended May 28. 823,145 VEAL (SKIN OFF): 

Week previous ......... ‘fh 095,118 pane sievine pa Pipes 4 

Choice, 5 ls 38. 

BEEF CUTS: oe Good, 50/ 80 ...... 30.00@32.00 
Week ended May 28.... 202,451 Good, 80/110 ...... 32.00@34.00 
Week previous ......... 138,138 Good, 110/150 ...... 33.00@34.00 

VEAL AND CALF pt TS: Commercial, all wts. 7 00@30.00 
Week ended May 28.. 3,000 Utility, all wts. .... 24.00@26.00 
Week previous ......... 7,325 LAMB: 

LAMB AND MUTTON: Prime, 30/50 39. 00@42. 00 
x 2 Prime, 50/ s ’ 
Week ented Bay 8... 33 Choice, 30/50 39.00@42.00 
Week previous ......... 67,815 Choles’ 66/60 37,00@40.00 

BEEF CURED: 5 ar 140.00 

12.275 Good, all wts. ..... 87.00@40 

Week ended May 28.. 10711 Utility, all wts. .... 34.00@37.00 

PORK OUEED AND SMOKED: " ec aurdens: .... 1neeeen.ee 
4 8) uD: Choice, 70/down .... y 4 

Week ended May 28.... 195,501 Good, 70/down ..... 16.00@21.00 

Week previous ......... 220,446 . a 
LARD AND PORK FAT: LOCALLY DEES 

Week ended May 28.... 7,000 STEER BEEF oe Choice Good 

Week previous ......... 3,100 Hinds, 600/800... 49@51 45@48 

; Hinds, 800/900... 48@50 45@46 
LOCAL SLAUGHTER Rounds, no flank. 45@50 43@46 


CATTLE: 
Week ended May 28.... 10,297 


Week previous ......... 11,739 
CALVES: 

Week ended May 28.... 11,597 

Week previous ......... 12,807 


Hip rd., + flank. 
Full loin, untrim. 5 
Short loif; untrim. 


Ribs (7 bone) .... § 44@48 
Arm chucks 29 6 @29 
Briskets .... 29@82 
Short plates 11@13 
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NOW. e e you just throw a 


lever and get single 
or double motion 
agitation in one kettle 





THE HAMILTON STYLE-DP 
MIX COOKER’S primary agitator, with nylon scrapers, 


runs continuously when agitator is in operation, but the sec- 
ondary agitator can be turned on or off independently, even 
while mixing. Agitators are easily and quickly removed to 
facilitate cleaning and to provide quick changeover to any 
one of four types of secondary agitators. Totally enclosed 
motor, either constant speed or variable ne Stainless 
steel kettle incorporates every sani- 
tation feature. Hydraulic lift for 
agitator and thermometer bracket 
are optional. Style-DP agitator 
unit can be used with three other 
styles of Hamilton kettles, so 
you're sure to obtain the exact mix 
cooker to fit your needs. 


Ty.) co 


less 
Gear Box Precludes 
Leakage Problems 
This exclusive feature 
CAiaslialohi-t Mmmdelaliclallaler 
tion worries Lever 


on gear box controls 


Write for Data Sheet 
H-16, Dept. U 





secondary agitator 





Hamilton copper and brass works 


Bivision of the Brighton Copper Works, Inc. © 820 State Ave., Cincinnati, 0. 
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Quality Shipments 
for Quality Meats 


with SAFEWAY 





Serving you from 
strategically located 


ferminals 





CLEVELAND 


BUFFALO 
check these SOUTH KEARNEY 





1. Serving the Perishable Food Industry exclusively! 


2. All i t desig 


le 





d for refrigerated shipments only! 

3. Wide network of check-in stations permits in-transit diversions! 
4. Instant teletype communication between all terminals! 

5. Strategically located terminals . . . East, Central and West! 
6. Complete insurance coverage . . . liability, property, cargo! 
7. Sound, dependable financial responsibility! 

8. Experience . . 


. better service to both shippers and receivers! 


9. SAFEWAY means safety en route . . . meats safe on arrival! 


"Ship the SAFEWAY!" 





SAFEWAY | TRUCK LINES, INC. 


Main office: 
4625 West 55th St. ° 











Chicago 32, Illinois 





THE NATIONAL PROVISIONER 








Note: | 
skinned, 


Fresh or | 
6% 
4% 


LARD 


FRI 


Op 
July 12.¢ 


ee 
Sales; 
Open 

May 26: 

132, Nor 


MO] 


(Bo 
No 


TU! 
July 12. 
Sep. 12. 


Oct. 12. 
Nov. 12. 
Dec. 12. 


Sales: 
Open 
7: Tul; 
Nov. 36 


WED 


July 12. 
Sep. 12. 
Oct. 12. 
Noy. 12. 
Dec. .. 

Sales: 

Open 
31: Jul 
Nov. 3¢ 





ts 


ns! 


ER 








PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot Basis, Chicago Price Zone, June 1, 1955) 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
Des teaver 44 
i Pewee ree 43 
eae 43 
Re race sad 12 
SAE Se 41% 
Sik a See ee 22 40 





o/up, 2’s in. ..... 30n 
Note: egular hams 24%c under 
skinned. 
PICNICS 
Fresh or F.I.A. Frozen 
EES ee ee ee 26% 
i aie ee 2414 
A 8/10 22 
My cee as de 10/12 21n 
ae iy 2 Een 19n 
Isl, 8 up, 2’s in.. 18%@19 
FAT BACKS 
Fresh or Frozen Cured 
FE re CT wan i descws $n 
ON ae WU kc sy vk co 9% 
9% n 10/12 10 
EE os 5 So Ray SE eka One 10%4 
ee ae SOCRO bc baehade 11% 
Mign .....%. 5 :. aaainagee 11%, 
es i ig SR EC lll, 
ee OMG ss hes Fa 11! 





BELLIES 
Fresh or F.F.A. 
30n 


Frozen 
30n 





18/20 ..... - 20 


GR. AM. BELLIES D. 8. BELLIES 


Clear 





Miglin ne SOs ee ston 
Rar ae SE bake an Islan 
at Seo Yh. OTE Te 18a 
ee ie 18a Snes rae lda 
ce, ERT Oe. eae 14a 
ie ree WUE vewecwss 12a 
FRESH PORK CUTS 
Job Lot 
Fresh 
W@dI Loins, und 
4546 Loins, 12/16 
36@37 Loins, 16/20 
334434 Loins, over 
31 3ost. Butts, 
Bost. Butts, 
Bost. Butts, overs. 
38@39 Ribs, 3/dn. 


27@28 Ribs, 3/5 


21 Ribs, 5/up 

OTHER CELLAR CUTS 
Fresh or Frozen Cured 
2a Square iowls .......its 12n 
91, Jowl butts, loose........ 10n 
10n Jowl butts, boxed ...... ung 





LARD FUTURES PRICES 


FRIDAY, MAY 27, 


1955 





2.55 
5 : 12.07}4b 
RP Ay ween 12.35b 
#,.880,000) Ibs. 


Sales 

Open interest at close Thurs., 
May 26: July 565, Sept. 470, Oct. 
132, Nov. 36, and Dee, 30 lots. 


MONDAY, MAY 30, 
Memorial Day 
(Board of Trade Closed) 


No trading in lard futures 


1955 


TUESDAY, MAY 31, 1955 





July rh, 
ou 
Sep. S214b 
Oct 12.6744 
Nov 12 202 
Dec 12.45 





Sales: 4,760,000 Ibs. 


Open interest at close Fri., May 
27: July 562, Sept. 509, Oct. 131, 
Nov. 36, and Dee. 30 lots 











WEDNESDAY, JUNE 1, 1955 
July 1 wa 
Sep. 1: a 
Oct, 1: Vi 
Nov. 11.95a 
Dec. aivoe news 12.35a 

Sales: 2,640,000 Ibs. 

Open interest at close Tues., May 
31: July 569, Sept. 529, Oct. 133, 
Nov. 36, and Dee. 34 lots 


THURSDAY, JUNE 2, 1955 








July 12.30 
Sep. 12.60 

-5I% 
Oct. 


) 
Nov. 11.90 Py f 7 
Dec. 12.17% 12.17% 12.17% 12.17% 


Sales: 3,500,000) Ibs. 

Open interest at close Wed., June 
1: July 570, Sept. 530, Oct. 128, 
Nov. 37, Dee. 34 lots. 


JUNE 4, 1955 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
May 31, 1955 
(To retailers and small lots) 
Hams, skinned, 10/12...45 @45% 





Ilams, skinned, 12/14... 44 
Hams, skinned, 14/16... 44 
Pork loins, reg., 8/12... 49 
Pork loins, bon'ls, 100’s. 65 
Shoulders, 16/dn., loose. . Pe | 
Picnics, 4/6 Ibs., loose. . Pi | 
<i! ee 25 
Ve ee 10 
Boston butts, 4/8 Ibs.... 31 
Tenderloins fresh, 10°s..79 @s80 
Neck bones, bbls. cue 9 
oe 4 aR ee 10 
Ears, 30’s ...... or 11 


Snouts, lean in, 100° .- Tas 
20'6 


Feet, 8.¢., 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers) 





NG sire 8 Ehis t nse ate ¢ 15 
Pork trim., guar. 50% 
ee eae 161,@17 
Pork trim., 80% lean, . 
bl Q@27 
a 386 @37 
Pork head meat ....... 20 
Pork cheek meat, trim.. 
bbis és , 261, @27 


PACKERS' WHOLESALE 
LARD PRICES 












Refined lard, tierces, f.o.b. 

CRN 4 ecaUetAGe mck nos $15.00 
Refined lard, 50-lb. cartons 

EE: SPOONS ois vei bccne 15.00 
Kettle rend., tierces, f.o.b. 

CNET, o wice a pesladas rite s.ca 5.50 
Leaf kettle rend., tierces, 

CO GRNOREO ia cvs aveees~ 16.00 
Sr ee 17.75 
Neutral tierces, f.o.b 

GE x0 3.6 sas shining e thw 17.75 
Standard shortening* 

ee OP Ms, ewaciee chee pedeta nn 19.25 
Hydro. short. N. & S. ...... 20.50 

WEEK'S LARD PRICES 

P.S. or P.S. or 
Dry Dry 
Rend. Cash Rend. Raw 
(Tierces) Loose Leaf 
May 27 .12.25 10.75 11.75n 
May 28 .12.25n 10.75n 11.75n 


May 30. Holiday, no trading. 
9 9- 


May 31. yn 10% @11 12.00n 
June 1.. 10.874gn 12.00n 
June 2..12.12%n 10.75 11.75n 








CUTTING MARGINS FALL BACK MORE 


(Chicago costs and credits, first two days of the week) 


Reduced receipts had a bullish effect on hogs, pushing 
prices higher. Price shifts were uneven on pork, as cuts 
from light hogs gained, while those from the two heavier 
classes declined. Margins on all three, however, declined. 


180-220 lbs. 


220-240 Ibs.— 240-270 Ibs.-— 





Value Value Value 
per per cwt. per per cwt. per per éwt. 
ewt, fin. ewt. fin. ewt. fin. 
ilive yield alive yield alive yield 
COM CRG a ok caeaee $12.79 $18.41 $11.79 $16.60 $10.80 $15.23 
Vat eats, lar@. 6.6.4: 5,09 7.31 5.08 7.18 4.45 6.12 
Rive, trims, ete. ..<.+ 1.69 2.44 1.50 2.13 1.38 1.93 
Geet oF We oa es cece $18.75 $18.38 $17.50 
Condemnation loss .... 02 02 .02 
Handling and overhead. 1.43 1.27 1.16 
TORRE. COME 65 vce, $20.20 $29.06 $18.68 
TOTAL VALUE 19.57 28.16 8.37 16.638 
Cutting margin ....—$ .68 S$ .90 $1.30 $2.05 
Margin last week.... .68 .S4 S87 1,28 1.69 








PACIFIC 

Los Ange 

May 31 

FRESH PORK 

SOIBG Wi cn ies None quot 

TSRTOG TDR. fc knees 0% $20.50@31 
FRESH PORK CUTS No. 1: 

LOINS: 


(Careass): 


les 


(Packer Style) 


ed 
50 


Te Ms 6slceemewess 51.00@54.00 
i ie | Aer ere or 51.00@54.00 
ye ae 51.00@54.00 
PICNICS: (Smoked) 
$B. TR, cee ninccciis 31.00@36.00 


HAMS, Skinned: 
12-16 bls. 
16-18 Ibs, 


brated 48.00@ 53 
. 47.00@ 52 


BACON, ‘‘Dry”’ 
6- 8 Ibs. 
8-10 Ibs. 
10-12 lbs. 


Cure No, 1: 
42.00@49 

. 88.00@47 

36.00@45 


LARD, Refined: 
1-lb. cartons ....... 16.00@ 17 
5O-lb. cartons & cans. 14.50@16, 
TIOKCED. wince ccdnvcccs 14.00@ 16 


N. Y. FRESH PORK CUTS 


May 31, 1955 


(Le.1. prices) 
Western 
Pork loins, 8/12...... $49.00@51.00 
Pork loins, 12/16...... 47.00@48.00 
Hams, sknd., 10/14... 48.00@50.00 


Boston butts, 4/8 . 83.00@35.00 


Spareribs, 3/down . 89.00@41.00 
Pork trim., regular... 28.00 
Pork trim., spec. 80% 44.00 
City 
Hams, sknd., 10/14.. .$48.00@51.00 
Pork loins, 8/12..... 51.00@54.00 
Pork loins, 12/14..... 49.00@ 51.00 
Pienics, 4/8 .....eee. 30.00@33.00 


33.00@38.00 
42.00@ 45,00 


Boston butts, 4/8 ... 
Spareribs, 3/down . 
N. Y. DRESSED HOGS 


(Le.2. 
(Heads on, 


prices) 
leaf fat in) 


SO: te: 25 TB, «00s 0% $30.00@ 33.00 
75 to 100 lbs. ....... 30.00@ 33.00 
100 to 125 Ibs. ....... 30.00@ 33.00 


125 to 150 Ibs. 30.00@ 33.00 


CHGO,. WHOLESALE 
SMOKED MEATS 


May 31, 1955 


Hams, skinned, 14/16 Ilbs., , 
WEAPPCd 2. ccc c cs sccsesceeees 51 
Hams, skinned, 14/16 lbs., 


ready-to-eat, wrapped ........ 52 
Hams, skinned, 16/18 Ibs., 


WFAPPed ... cece cseceseseces 49 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ....... 50 
Bacon, fancy, trimmed, bris 

ket off, 8/10 Ibs., wrapped... 40 
Bacon, fancy, sq. cut, seedless, 

12/14 Ibs., wrapped ......... 38 
Bacon, No. 1 sliced, 1-1b., open- 

faced IAVErS ..ccccsscsscnsecs 50 


.00 
00 


-00 
00 
.00 


50 
+O 
00 


COAST WHOLESALE PORK PRICES 


San Francisco No. 
May 31 
(Shipper Style) 
None quoted 
None quoted 


Portland 
May 31 
(Shipper Style) 
None quoted 
$29.00@31.00 


$53.00@ 55.00 
51.00@ 53.00 
10.00@ 52.00 


52.00@55.00 
52.00@55.00 
51.00@53.00 
(Smoked) 
34.00@38.00 


(Smoked) 
33.00@37.00 


54.00@58.00 
50.00@ 56.00 


50.00@ 55.00 
49.00@52.00 


50.00@52.00 
45.00@ 50.00 
42.00@ 46.00 


47.00@53.00 
43.00@ 49.00 
10.00@ 45.00 


18.00@ 19.00 
17.00@ 18.00 
15.00@ 17.00 


14.50@16.50 
None quoted 
14.00@ 16.00 


PHILA. FRESH PORK 


May 31, 1955 











WESTERN DRESSED 
PORK CUTS—CHOICE, CWT.: 
tegular loins 8/12 50.00@ 52.00 


Regular loins 12/16. 48.00@50.00 
Butts, Boston 

style, 4/8 
Spareribs, 


33.00@35.00 


3 Ibs. down ...... 38.00@40.00 
LOCALLY DRESSED 
Ib. 
Poth Dete, S/E8 i256 o0Qiasé 4@57 
Porm Monte, .EBFRG ook cnaveit I2@55 
Spareribs, 3/dn. 42@ 44 
Bu; REGe,  TOlRe oe hac cises 24 
Sk. hams, 12/14 .., .ss00% . 51@538 
Bost. Butte e 6/05 is 0b ck cic a ee 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
May 28, 1955, was 11.7. 
This ratio compared with 
the 11.7 ratio for the pre- 
ceding week and 15.8 a 
year ago. These ratios were 
calculated on the basis of 
No. 1 corn selling at 
$1.491, $1.486 and $1.600 
per bu. in the three peri- 
ods, respectively. 
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WETROPOLITAY 


FATS, OILS & SYRUPS CO., | 


137 12TH STREET e JERSEY CITY, NEW JERSEY 





We Solicit Your Offerings for: 


@ PRIME STEAM LARD 
@ DRY RENDERED LARD 
@ RENDERED PORK FAT 
@ EDIBLE TALLOW 


Daily or weekly pick-ups made at your convenience. 
Fleet of 16 stainless steel tanks are always at your 
service! 


svete City Telephone: JOurnal Sq. > 3232 
Fer — ew York Telephone: WOrth 2.7778 
Jersey City Teletype: JERSEY CITY 114 














You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response and sales! 

















rs 
DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 





| eee 














EDWARD KOHN AST 


) EMERALD AVE., CHICAGO 9, ILL., Pho YA 


We deal in 
Straight or Mixed Cars 


BEEF : VEAL 
LAMB - PORK 
ano OFFAL 


f@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 











OLD aN BP -WE LO) Me) 7-10), |] (eh) 


fi 
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PACKING COMPANY, INC. 


THE NATIONAL PROVISIONER 








BY- 


Unground 
(bulk) 


DIGES 
Wet rene 
Low te 
Med. t 
High t 
Liquid 


50% mea 
50% mea 
55% mea 


60% stea 


High gra 
per un 
Hoof me: 


Low test 
Med. tes' 
High tes 


G 


Calf trin 
Hide tri 
Cattle ja 

per to 
Pig skin 


Winter « 
Summer 
Cattle s1 
Winter | 
Summer 





n—non 


‘rh 


s~=<c_—hU eoeelmlCD 


-—_— as 








JUNE 








~<araey 
a 





IER 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, June 1, 1955 
Unground, per unit of ammonia Unit 
NED - Sn ciddivc dun Suwew badkiceteenasnied *4.50 
DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 
Low test 


ee es *§, 
Re ees 45 
dg RIE ee hy eee eT es *4.50@4.75n 
Liquid stick, tank cars .......... *2.25 


PACKINGHOUSE FEEDS 

Carlots, per ton 
50% meat, bone scraps, pas: on 62.50@ 72.50 
50% meat, bone scraps, bulk . 60.00@ 67.50 
55% meat scraps, bagged 
60% digester tankage, bagged.. 65.00@ 80 0.00 
60% digester tankage, bulk .... 62.50@ 72.50 
80% blood meal, bagged ...... 92.50@130.00 

70% steamed bone meal, bagged 
(spec. prep.) 
60% steamed bone meal, bagged. 


rp ae SAY ie 80.00 
67.50@ 70.00 
FERTILIZER MATERIALS 
High grade tankage, ground, 
Or UNIt AMMONIA ..<..ccccccccce 
Hoof meal, per unit ammonia 


DRY RENDERED TANKAGE 


4.75@5.00n 
5.25 


Low test, per unit prot. ......... *1.15 
Med. test, per unit prot. ......... *1.1244@1.15 
High test, per unit prot. ........ *1.10n 


GELATINE AND GLUE STOCKS 


Per cwt. 

Calf trimmings (limed) ........... 1.35@ 1.50 
Hide trimmings (green salted) ... 6.00@ 7.00n 
Cattle — scraps, and knuckles, 

per to ween ego 22 ++ 05.00@57.60 
Pig og scraps and trimmings.... -50 

ANIMAL HAIR 

Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ..... *60.00@ 65.00 
Cattle switches, per piece ....... 3144@5 
Winter processed, gray, lb. .... 19 
Summer processed, gray, Ib. .... 12@12% 


n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, June 1, 1955 











A moderate volume of trade de- 
veloped late last week in the Midwest 
area as producers released their tight 
hold on materials. Most sales were 
recorded at Yc lower levels. Bleach- 
able fancy tallow traded at 6%c, prime 
tallow at 6%c, special tallow and B- 
white grease at 5%c, all c.a.f. Chicago. 
The all hog choice white grease was 
bid at 7c, delivered New York, but 
held at 7'4c. Several types of buyers 
were in the market for bleachable 
fancy tallow, also for eastern destina- 
tion; bids of 6%4c@7c, c.a.f. East, 
were heard, with offerings held at 
7c, or better. 

On Friday of last week, sellers of 
the all hog choice white grease were 
hard to uncover, consequently users 
raised their ideas fractionally. Bids 
of 744c, c.a.f. East, were in the market, 
with product held at 75%@7%c. 
Bleachable fancy tallow was bid at 
6%@T7c, delivered New York; how- 
ever, offerings were held higher. A 
little better feeling was also evident 
in the Chicago area. Yellow grease 


sold at 54@5%c, c.a.f. Chicago, and 
Chicago basis. Most items were 
ranged Yc higher on the strength of 
inquiry. 

At midweek, several tanks of edible 
tallow sold at 8%6c, Chicago basis. A 
few tanks of bleachable fancy tallow 
traded at 7c, c.a.f. New York. The all 
hog choice white grease was bid at 
75sc, delivered East, but held at 7%4c. 
The local market continued on the 
quiet side as buyers and sellers per- 
sisted in taking a waiting attitude. 
Prices were quoted nominally un- 
changed in the absence of actual 
sales. 


TALLOWS: Wednesday's quota- 
tions: edible tallow, 8%c; original 
fancy tallow, 6%@6%c; bleachable 
fancy tallow, 6%@6%%c; prime tallow, 
64% @6%c; special tallow, 5% @6c; No. 
1 tallow, 5%c; and No. 2 tallow, 
5c. 

GREASES: Wednesday’s quota- 
tions: The not all hog choice white 
grease, 6c; B-white grease, 5%@6c; 
yellow grease, 542@5%sc; house grease, 
5¥%4c; and brown grease, 4%4@5c. The 
all hog choice white grease was quoted 
at 758c, c.a.f. East. 








whatever they may be. 


TO 


SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¥ INCREASED PROFITS to you 
gv TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 


74 Years of Successful Service 


DARLING & COMPANY 














JUNE 4, 1955 


CHICAGO | % DETROIT | | CLEVELAND | | CINCINNATI | | BUFFALO | 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 
Illinois Dearborn, Michigan Cleveland 9, Ohio io Buffalo 6, New York 
Phone: YArds 7-3000 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 2726 Phone: Fliimore 0655 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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EASTERN BY-PRODUCTS 


New York, June 1, 1955 

Dried blood was quoted Wednes- 

day at $5.15 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $4.60 per unit of ammonia 

and dry rendered tankage was priced 
at $1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 27, 1955 











Prev. 
Open High Low Close Close 
July 15.85 alate ihe 15.94 15.81 
Sept 15.14b 15.24b  15.08b 
Oct 14.48b 14.50 14.44b 
Dex 14.27b 14.24 
Jan 14.25n 14.20b 
Mar 14.20b 14.17 
May 14.02b 14.00b 
Sales: 80 lots. 
MONDAY, MAY 30, 1955 
Memorial Day 
No trading in cottonseed oil futures 
TUESDAY, MAY 31, 1955 
July Ss ee 16.00-05 16.05 16.00 16.00 15.04 
Sept 5 f 15.31 15.24b 
Oct wt 14.50 
De« 14.28 14,28 
Jan 14.24 14.23b 
Mar 14.22 14.20b 
May v2 14.05b 
Sales: 47 lots. 
WEDNESDAY, JUNE 1 
July . 15.96b 15.95 15.86 
Sept. - 15.30b. 15.15 15.08 
Oct. .... 14.47b ais sae 
Dee. .... 4 14.26 14.10 
Jan. .... 14.20b ae pe 
Mar. 14.12b re a. 
May 14.05b 14.05 14.05 
Sales: 101 lots. 
VEGETABLE OILS 
Wednesday, June 1, 1955 
Crude, cottonseed oil, carlots, f.o.b. 
RR Sere eee oe lipd 
IN oo on bea oy is Renee sy wet 1414,@1444n 
MN oS rae da 56.4 pete ee 135,13 pd 
Corn oil in tanks, f.o.b. 145, pd 
Peanut oil, f.o.b. mills 17% n 
Soybean oil, f.o.b. mills 124opd 
Coconut oil, f.o.b. Pacific Coast .... llega 
Cottonseed foots: 

Midwest and West Coast ........ Dxa@ 1% 
OT Pe ee eee ee 1,@ 1% 
OLEOMARGARINE 
Wednesday, June 1, 1955 
White domestic vegetable ...............4.. 26 
i) MN eo Siw sec eereesseveesesee 28 
ee ei 24 
Water churned pastry ..........ccccecccces 238 
OLEO OILS 
(F.O.B. Chicago) 

Lb. 
Prime oleo stearine (slack 94@ 9% 


barrels)... 
Extra oleo oil (drums) weveee ee AZ @13% 


pd—paid. n-—nominal. b—bid. a—asked. 


Argentina To Buy 20,000 
Tons U. S. Cottonseed Oil 


The United States has agreed to 
sell Argentina 20,000 metric tons of 
surplus cottonseed oil valued at $5,- 
800,000. 

Under the transaction, the Argen- 
tine government will pay in pesos 
for the oil. This sum in turn will be 
turned over by the American em- 
bassy in Argentina to meet local ex- 
penses for the operations of American 
officials there. 

The state department, in announc- 
ing the agreement, said “unfavorable 
crop conditions caused by drought 
have reduced the availability of edi- 
ble oils in Argentina below ‘the level 
required for domestic consumption.” 
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HIDES AND SKINS 








Heavy dealings in hide market at mid- 
week at prices ‘2c off last week’s levels 
—Small packer sales slow to develop 
—Calfskins and kipskins sold at lower 
prices — Shearling market declined 


sharply. 
CHICAGO 


PACKER HIDES: On Thursday of 
last week, big packers were success- 
ful in obtaining steady prices for hides 
and a fairly good volume was trans- 
acted. Light native steers sold at 
13%c and 14c, heavy native steers 
at 10%c and llc, branded steers at 
10c and 9'4c, heavy native cows at 
lle and 11%c, light native cows at 
13c and 13%c, and branded cows 
at 10c and 101%c. 

On Tuesday, all hides were bid 
lower, but held steady. Another cause 
of weakness in the market was the 
sharp decline in the New York futures 
market of 33 to 41 points. 

A heavy volume of hides was 
traded at midweek, with prices off 
Yoc from last week’s levels for the se- 
lections involved in Wednesday’s ac- 
tivity. Northern and River light na- 
tive steers sold at 13c, and 13%c was 
paid for Chicagos. River heavy na- 
tive cows brought 10!%c, and a car 
of Austins sold at llc. Additional 
buving interest for Northern produc- 
tion heavy native cows was reported 
at 10c. Ex-light native steers sold at 
15'2c. Butt-branded and heavy Texas 


steers sold at 9%c and Colorados 
brought 9c. Northern heavy native 


steers sold at 10%c and Rivers traded 
at 10c. Light native cows sold at 
12%c and 13c, depending on produc- 
tion point. Branded cows were nomi- 
nal at 942@10c and were without ac- 
tion up to early midweek. Native 
bulls were also nominal at 842@9Qc. 
SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market was slow Tuesday, but at mid- 
week some 50-Ib. average sold at 
10c in the Midwest. The 60-lb. av- 
erage sold down to 8'4c, also in the 
Midwest. Some 40-lb. average were 
offered out of the Southwest at 12%c, 
but found buyers lacking. Offerings 
of locker butchers were priced at 
7'ec and 8c in the country hide mar- 
ket, but 50-Ib. average was report- 
edly offered later at 6%4c. Some 48- 
lb. renderers were reported offered 
at 7c, delivered Chicago, for export. 
CALFSKINS AND KIPSKINS: On 
Thursday of last week, River and 
small plant calfskins sold, and lights 
brought 40c and heavier calf sold 
at 35c. This week, about 12,000 


Northern heavy and light calf sold 
at 40c and 45c, respectively. At mid- 
week, Northern kip and overweights 
sold at 27%2c and 26%c and South- 
western kip and overweights brought 
26%c and 25%4c. 

SHEEPSKINS: The shearling mar- 
ket softened considerably this week, 
with good quality No. 1 shearlings 
trading at 2.35 and other sales re- 
ported at 2.25. The No. 2 shear- 
lings sold at 1.40 and 1.50, and the 
No. 3’s at .45@.50. Fall clips were 
reported short in supply, with some 
offerings priced at 3.00 and_ other 
better quality at 3.25 unsold up to 
midweek. Dry pelts also easier and 
quoted at 27c. Pickled skins about 
out on old lambs and sheep, with 
new crop lambs offered at 9.00 up 
to 9.50, but unsold. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week e rs 


Cor. Week 
June 1, 1955 1954 





Hvy. Nat. steers ..... 10 @10% 124%,@14n 
Lt. Nat. steers ..12%@13 
Hyvy. tx. ateers ..... 9% 11 
oe ONS > Sere 13. @l Son 14n 
Butt brnd. steers ..... Ky 11 
ONS RD io Sse as 9 10% 
Branded cows ......... 9%4@10n 12 @13 
ACS, Pets COWS. o.sicks- 101%4@ lin 13% @14n 
Di. UAE COME occa eas 12% @13 16Y%@lT 
WE 3.54 sine care 84%@ 9n 1044n 
Branded bulls ........ Tha Sn Won 
Calfskins, 

TS |) Ee 40n 474in 

Ce es eee 424on 47 4on 
Kips, Nor., nat., 15/25. 28n $21n 


SMALL PACKER HIDES 


STEERS AND COWS: 


60 Ibs., and over .... 9 @ 9%n 914%4@10n 
OMG, i oni 4 scons <A 10 @10%n 12 @12%n 
SMALL PACKER SKINS 
Calfskins, und. 15 Ibs.. 321%n 30n 
MIR, TOSOO 636 <anen ser 20n 18 @19n 
SHEEPSKINS 
Packer shearlings, 
Ee eee: FS 1.60n 
OEM OND: occas sie: 27n 27@28n 


1 
10.25@10.50n 


N.Y. HIDE FUTURES 


FRIDAY, MAY 27, 1955 


Horsehides, Untrim... 8.00@8.50n 























Open High Low Close 
July ... 12,15b : 20a 
Oct. ..s Ie 
Jan. ... 13.30b sa 
Apr. ... 13.80b 
July ... 14.30b 32a 
Oct. ... 34.70 
Sales: 43 lots. 
MONDAY, MAY 30, 1955 
Memorial Day 
No trading in hide futures. 
TUESDAY, MAY 31, 1955 
July . 12.05b 11.95 11.90 11L.80b- S2z 
wet. <a eee 1: 12.42 12.47 - 2 
Jan. ... 13.12b peatets ears 12.94b-13.00a 
Apr. ... 13.70b 13.60 13.60 13.44b- Oa 
July . 14.15b oe ee 13.90b-14.00a 
Oct. ... 14.60b 14.46 14.46 14.35b- 45a 
Sales: 46 lots. 
WEDNESDAY, JUNE 1, 1955 
July . 11.80-79 11.80 11.49 11.46b- 498 
Oct. .... 12.86 2.36 12.10 12.10 
Jan. ... 12.88 12.70 12 -60b- 65a 
Po ae 13.40b 13.40 13.12 3 
July . 13.80b 13.82 1 2 13. Sb- 62a 
Oct. ...14.30b 14.25 1 ) 14.03b- 12a 
Sales: 128 lots. 
THURSDAY, JUNE 2, 1955 
July 11.40b 11.45 11.62b- 66a 
Oct, ... 12.12-10 12.2 12.09 12.28 
Jan. 12.50b = 12 12.72 12.77b- 80a 
Apr. 13.10b 13.10 13.27b- 33a 
July 13.50b 13.75 13.75b- 88a 
Oct. ... 23,000 14.17 14.20b- 30a 
Sales: 60 lots. 
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LIVESTOCK MARKETS ...Weekly Review 
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1.600 LIVESTOCK CAR LOADINGS 
@28n 


@10.50n 


A total of 7,110 cars was loaded 
with livestock during the week ended 


Asia indicated a cattle population 
of 319,100,000 head, South America, 
144,300,000; and North America, 


Purdy then helped demonstrate how 
closely competent judging from the 
show ring angle of steer quality on 























May 21, 1955, according to the As- 132,000,000. Europe showed 105,- the hoof is borne out by its actual 
lose sociation of American Railroads. This 000,000, with the balance of 118,600,- quality on the hook. Only minor 
b- 208 was a decrease of 345 cars from the 000 in Africa and Oceania. All con- changes were made in the grading 
b- 3ha same week of 1954 and 175 fewer tinents had larger numbers than last — of the seven carcasses from how they 
b- 32a than in the like period of 1953. vear. were graded alive. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 1, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 



































St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 lbs.. None qtd. mone as. ae qtd. None qtd. None qtd. 
140-160 Ibs..$17.25-18.25 Non None qtd. Noneqtd. None qtd. 
160-180 Ibs.. 18.00-18.75 $16. 50-10. 00 7 25-18.00 $16.50-18.50 $17.50-17.75 
180-200 Ibs.. 18.25-18.75 18.50-19.25 17.75-18.25 18.00-18.75 17.50-17.75 
200-220 lbs.. 18.00-18.75 18.25-19.25 18.00-18.26 18.00-18.75 18.25-18.75 
220-240 Ibs.. 17.50-18.75 17.50-19.25 17.50-18.25 18.00-18.75 18.25-18.75 
240-270 Ibs.. 16.75-18.00 17.00-18.00 16.75-18.00 16.50-18.25 16.75-18.00 
270-300 Ibs.. 15.00-17.00 16.25-17.00 15.50-16.75 15.25-17.00 i 75-17.25 
300-330 Ibs.. 14.75-15.50 15.50-16.25 None qtd. 14.50-15.50 14.50-16.00 
330-360 Ibs.. 14.50-15.25 15.00-15.75 None qtd. 14.50-15.50 13. 00-14.75 
Medium: 
160-220 lbs.. None qtd. Noneqtd. Noneqtd. 18.25-17.75 None qtd. 
SOWS: 
Choice: 
270-300 Ibs.. 14.25-14.50 15.75 only 14.25-14.75 15.50-16.00 14.75-15.50 
300-330 Ibs.. 14.25-14.50 15.25-15.50 14.00-14.50 15.00-15.50 14.25-15.00 
330- Ibs.. 13.50-14.25 14.50-15.50 13.75-14.50 14.25-15.25 14.00-14.75 
360-400 Ibs.. 13.00-13.50 13.75-14.75 13.00-14.25 13.25-14.50 13.00-14.00 
400-450 Ibs.. 12.25-13.25 13.25-14.00 12.75-13.25 12.50-13.50 12.00-13.50 
450-550 Ibs.. 11.50-12.50 12.25-13.50 12.00-13.00 11.50-12.75 10.50-12.00 
Medium 
250-500 Ibs.. None qtd. Noneqtd. Noneqtd. 11.00-15.50 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. .00-24.00 
900-1100 Ibs. 23.50-24.00 
1100-1300 Ibs. 23.50-24.50 
1300-1500 Ibs. 23.00-24.00 
Choice: 
700- 900 lbs .00- 1.50-22.00 
900-1100 lbs ¥ 2.00-22.50 
1100-1300 Ibs < < 2.00-22.50 
1300-1500 Ibs. 0-24. 30 -00- 2.00-22.50 
Good: 
700- 900 Ibs., 18.00-21.00 18.50-21. .00- -00-20.50 
900-1100 Ibs.. 18.50-2 18.50-21.50 .2 .00-21.00 
1100-1300 Ibs.. 25-2. 18.50-2 2 .00-21.00 
Commercial, 
all wts. .. 15.50-18.50 15.50-18.50 15.00-18.25 15.50-18.00 15.50-17.00 
Utility, 
all wts. .. 13.50-15.50 13.50-15.50 12.50-15.00 13.50-15.50 14.00-15.50 
HBIFERS: 
Prime: 
600- 800 Ibs.. 23.00-24.00 22.50-23.50 None qtd. None qtd. 
800-1000 Ibs., 22 23.25-24.25 22.75-24.00 22.75-24.00 None qtd. 
Choice: 
600- 800 Ibs.. 2 -23.25 20.00-22.75 20.25-22.75 20.75-22.50 
800-1000 Ibs.. 2 00-23.50 20.50-22.75 20.25-22.75 21.00-22.75 
Good: 
500- 700 Ibs.. 18.00-20.25 17.50-20.00 17.50-20.25 18.50-20.50 
700- 900 Ibs.. 18.00-20.50 18.00-20.50 17.50-20.25 18.50-20.50 
Commercial, 
all wts. .. 15.00-18.00 15.00-18.50 14.50-18.00 15.50-17.50 15.00-16.50 
Utility, 
all wts. .. 12.50-15.00 12.25-15.00 11.00-14.50 12.50-15.50 13.50-15.00 
cows 
Commercial, 
all wts. .. 13.00-14.50 13.25-14.50 12.50-14.50 12.75-14.75 13.00-14.00 
Utility, 
all wts. .. 12.00-13.00 11.25-13.25 11.00-12.50 11.25-12.75 12.00-13.00 
Can. & cut., 
all wts. 8.50-12.00 9.00-12.50 9.00-11.50 9.00-11.25 9.00-11.50 
BULLS (Yrls. Excl.) All Weights: 
Me or None qtd. 12.00-14.50 None qtd. 12.25-14.00 12.00-13.00 
Commercial . 13.50-15.00 15.50-16.00 13.50-14.50 14.00-15.25 13.00-13.50 
Utility ..... 1 50 14.00-15.50 12.00-18.50 12.25-14.00 14.00-15.00 
Gutter ..... 12.00-14.00 10.50-12.00 11.00-12.25 13.00-14.00 
VEALERS, All Weights: 
Ch. & pr.... 19.00-24.00 21.00-23.00 20.00-22.00 19.00-21.00 20.50-22.00 
Com’! & gd.. 14.00-19.00 15.00-21.00 14.00-20.00 13.00-19.00 14.00-20.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 17.00-22.00 18.00-21 18.00-21.00 17.00-20.00 16.00-20.00 
Com’! & gd.. 12.00-17.00 14.00-18.00 13.00-18.00 12.00-17.00 12.00-16.00 
SHEEP AND LAMBS: 
SPRING LAMBS: 
Ch. & pr.... 22.50-23.75 23.50-24.50 23.00-23.50 23.00-23.50 21.50-23 
Gd. & ch.... 20. 50-22.50 22.00-23.50 21.50-23.00 21.00-23.00 20.50-22.50 
LAMBS (Shorn, 105 Lbs. Down): 
Ch. & pr.... 17.00-18.00 18.75-20.00 17.00-17.75 None qtd. None qtd. 
Gd. & ch.... 14.50-17.00 17.75-19.00 15.00-17.00 17.00-18.50 17.00-17.75 
EWES (Shorn): 
Gd. & ch.. 4.00- 5.00 5.25- 6.25 4.50- 5.00 4.00- 5.00 5.00- 6.00 
Cull & util.: 3.00- 4.00 4.00- 5.25  3.00- 4.50 3.00- 4.00 2.50- 4.50 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for week ended May 28. 








Week Cor. 
Ended Prev. Week 
May 28 Week 1954 
CATTLE 
Chicago - 27,639 24,580 26,061 
Kan. ae 14,404 13,466 14,659 
Omaha*t ... 30,363 29,540 23/861 
BE. St. Louist 9,486 9,814 16,874 
St. Josepht . 12,037 507 
Sioux Cityt. 8,551 8,851 9,679 
Wichita*t .. 3,753 3,493 4,109 
New York & 

Jer. Cityt 10,297 11,739 12,080 
Okla. City*t 9,136 8,199 10,586 
Cincinnati§ 4,631 5,177 4,407 
Denvert ... «.- 18,638 11,279 
St. Pault .. 16,448 17,653 15,392 
Milwaukeet . 4, 282 4,735 4,550 

Totals ... 138, 990 162,922 173,134 

HOGS 
Chicagot - 81,418 28,305 29,584 
Kan. Cityt.. 8,083 8,225 8,288 
Omaha*t ... 42,402 35,480 23,818 
E. St. Louist 16,300 21,633 < 
St. Josepht. 18,318 14,585 
Sioux Sityt. 13, 137 9,987 16,649 

Wichita*t .. 10,2 9,515 7,988 
New York & 

Jer. Cityt. 47,578 47,956 41,619 
Okla. City*t 7,602 8,490 8,736 
Cincinnati§ . 10,541 11,089 8,515 
Denvert ... Pr i Rd 
St. Paulf ... 32,646 30,738 27,013 
Milwaukeet . 4,110 3,573 3,126 

Totals ....224,351 243,086 218,587 

SHEEP 

Chicagot ... 4,520 4,722 4,668 
Kan. Cityt.. 10,189 13,005 7,324 
—. 11/382 11,734 10,772 
B. Louist 4,600 2,242 2,748 
St. eae 10,439 7 $81 
Sioux Cityt. 4,024 3,324 7,371 
Wichita*t .. 3,210 3,085 4,485 
New York & 

Jer. City+. 42,015 47,081 44,735 
Okla. City*t 8,126 9,188 5,631 
Cincinnati§ 586 105 182 
Denvert ae. 7.308 6,840 
St. Pault .. 2,956 3,587 2,182 
Milwaukeet . 669 353 316 

Totals .... 92,227 116,173 104,830 





*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs 

a kyards sales for local slaugh- 


“Stockyards 
slaughter, 


receipts for local 


including directs. 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
May 21: 


Week 
Ended Same 
May 21 week 
1955 1954 
CATTLE 
Western Canada.. 15,218 15,592 
Bastern Canada... 17,008 17,729 
TEE. Sacsbwecae "82,226 33,321 
HOGS 
Western Canada... 58,485 42,671 
Eastern Canada... 49,131 44,549 
Totals ......... 107,616 87,220 
All-hog carcasses 
eee 114,587 96,109 
SHEEP 
Western Canada... 1,679 1,359 
Eastern Canada... 1,876 1,110 
Totals ......... "3,555 2,460 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 
for week ended May 28: 


Cattle Calves Hogs* Sheep 


Salable ... 181 10 291 28 
Total (Inc, 

directs) .4,396 2,415 18,402 15,425 
Prey. week: 
Salable ... 232 229 eos 43 


Total (Inc. 
directs) .5,212 3,941 19,123 15,008 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs 
26.. eof a 4 eo 


= 2,338 

May 39 20 1, Tat 
621 14,622 
400 11,000 


May 


30. ” Holiday 
y 31..26,986 
une 1. 9,500 
*Week so 

far ...33,500 
WK. ago.40,516 = i 
Yr. ago .34,542 1,172 23,753 1,545 


2 years 
ago ..42,343 1,404 35,054 10,618 
*Including 500 cattle, 2,500 hogs 


900 25,500 
1,725 38,101 








and 700 sheep direct to packers. 
SHIPMENTS 

May 26.. 3,034 73 2,604 267 
May 27.. 1,654 80 4,653 886 
May 28.. 121 eae 368 ow 
May 30.. Holiday 
May 31.. 6,725 Pere | 456 
June 1. 4,000 nai 1,000 
Week so 

far . 9,000 ... 3,500 1,500 
Wk. ago. 14,993 170 7,618 2,522 
Yr. ago*.10,844 165 5,173 163 
2 years 

ago ..18,071 215 7,675 1 

TOTAL MAY RECEIPTS 
1955 1954 

Cattle 207,248 189,725 
Calves 10,973 9,021 

ogs 236,612 199,562 
Sheep 54,311 20°510 

TOTAL MAY SHIPMENTS 
1955 1954 

Cattle .cvesecs 83,558 77,840 
Co eee 57,540 46,910 
eee 17,861 5,977 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., June 1: 








Week Week 

ended ended 
Junel May 25 
Packers’ purch.... 23,812 34,104 
Shippers’ purch.... 14,446 17,199 
i re 38,258 51,303 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, June 1, were reported 
as shown in the table be- 


low: 

OATTLE: 
Steers, ch. & —— ey ott 
Steers, gd. & ch..... Soai21 0 
Steers, com’l & gd.. es 85@21.50 


Heifers, gd. & ch.. @21.50 
Heifers, util. & com 1 rt Jog 18. 00 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut.... 10.00@12.75 


Bulls, util & com’l. 15.50@17.50 
VEALERS: 

Good & choice ..... $20.00@21.00 

Com’l & good ...... 18.00@ 20.00 

Cull & utility ...... 12.00@14.00 
HOGS: 

Choice, 195/235 ....$19.00@20.00 

Sows, 330 lb. ...... 14.00@15.00 
LAMBS: 

Choice & prime .... None qtd. 
LIVESTOCK RECEIPTS 

Receipts at 20 markets 


for the week ended Friday, 


May 27, with comparisons: 
Cattle Hogs Sheep 
Week to 
date 274,000 348,000 153,000 
Previous 
week 288,000 364,000 175,000 
Same wk. 
1954 270,000 817,000 134,000 
1955 to 
date 5,809,000 9,287,000 3,735,000 
1954 to 


date 6,002,000 7,763,000 3,435,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading a Coast 
markets, week ended May 26:. 
Cattle Calves Hogs Sheep 
Los Ang.... 9,500 1,250 1,075 900 
N. Port’l... 3,500 435 1,665 1,970 
San Fran... 1,050 375 500 5,300 
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9,021 
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20,510 
NTS 
1954 
77,840 
46,910 
5,977 
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» qtd. 


IPTS 
arkets 
riday, 
1sons: 
Sheep 
153,000 
175,000 
134,000 
,735,000 
,435,000 
TOCK 
c Coast 
“ Sheep 


5 6-900 
35 1,970 
10 5,300 


NER 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 28, 1955, as re- 
ported to The National Provisioner: 

CHICAGO 


Armour, 5,102 hogs; Wilson, 3,375 
hogs; Agar, 8,565 hogs; Shippers, 
— hogs; and Others, 14,376 

3 


gs. 
Totals: 27,639 cattle, 1,730 calves, 
46,661 hogs, and 4,520 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour . 2, 730 1,530 2,016 
Swift .. 2,610 740 2,108 3,801 
Wilson . 1,634 ode, ee ae 
Butchers, 5,814 53 833 216 
Others .. 485 ++» 1,215 4,106 
Totals 12,881 1,523 8,093 10,139 

OMAHA 

Cattle and 
Calves Hogs Sheep 
Armour 7,278 3,832 
Cudahy ... 4,159 6,365 912 
Swift ..... 903, 6,842 2,865 
Wilson 3,218 4,609 1,416 
Am. Stores. 778 coos eeoe 


Cornhusker... 1,200 eos seve 
O'Neill .... 607 cece eee 
Neb. Beef.. 773 coe ° 

Eagle 112 








OE vsnes ° 
Gr. Omaha 780 ° 
Hoffman . 12 
Rothschild. 1,379 
BE veccve 18 
Kingan .... 1,711 
Merchants... 104 
Midwest .. 113 
Omaha .... 727 coee 
Union ..... 1,597 eoes 
Others .... we. 10,819 
Totals ..32,507 35,913 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,872 883 1,623 2,086 
Swift ... 2,658 1,873 9,338 2,514 
Hunter . 1,200 .... 2,255 .... 
eee 
MT see e0ss aes Ye ere 
Laclede . .... ener: ate: “wae 
Luer est eRe F O8RR | ORwe 
Totals. 6,730 2,756 16,300 4,600 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 3,670 5,964 2,026 
Sioux City 
Dr. A ices aes de 
Swift .. 4,011 4,077 1,902 
Butchers 421 5 wa re 
Others ..12,187 22 18,753 1,679 
Totals. 20,289 27 28,794 5,607 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,476 332 1,837  .... 
Kansas . 502 
cK: Ee saeco ace 
cen SO wees 484 
Sunflower me. aawe 14 
Pioneer 69 oe mre 
MGR ess GE aves Geen, Sapees 
Armour . ae <enes sces Oye 
EEE sce “stee ceoe sone cae 
mthers .. GP ..c 275 =#1,717 


Totals. 3,714 382 2,110 4,927 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
148 T77 


Armour . 2,1 1,485 
Wilson . 1,782 351 1,157 1,859 
Others .. 3,5 550 1,000 3 














Totals* 7,395 1,049 2,934 3,347 


*Do not include 309 cattle, 383 
calves 4,668 hogs and 4,779 sheep 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs Sheep 
7 9 158 pee 





Armour. 17 

Swift 155 

Wilson 393 

Atlas 776 

Acme 603 

United 681 5 432 

Comm’1 534 ws 

Gr. West 5 ee 

Ideal 338 ee 

Machlin 460 27 

Survall 323 ae 

Rosen .. 26 568 

Clougherty ... 301 
MCF ..e 22 * 57 





State .. 253 cos 
Quality . 224 an ons 
Others . 2,795 262 128 


Totals. 8,224 844 1,103 
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CINCINNATI 
Cattle Calves Hogs Sheep 
GO... tae! & ane 261 
Kahn’s . oe ‘ ° cece 
Meyer .. o-; ° 
Schlachter 222 . 








) on eee Sr ‘ame 
Others . 4,062 1,426 10,382 345 


Totals. 4,284 1,454 10,382 606 


ST. PAUL 

Cattle Calves Hogs Sheep 

Armour . 5,987 3,583 10,486 1,510 
Bartusch 1,367 .... cence, sees 
Rifkin. 969 34 Po ease 
Superior. 1,665 .... pied: | - epee 
Swift ... 6,460 3,552 22,160 1,446 
Others . 3,455 1,739 11,497 879 
Totals 19,903 8,908 44,143 3,835 


MILWAUKEE 

Cattle Calves Hogs Sheep 
Packers. 1,278 3,367 3,978 i 
Butchers. 3,010 1,779 315 161 














Totals. 4,288 5,146 4,298 671 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour . 1,479 1,772 1,162 16,109 
Swift ... 


1,822 1,692 745 16,221 
Bl. Bon.. 325 23 Dare 
lnc 


oo 4 Smale 

Rosenthal. 59 dea er 166 
Totals. 4,374 3,531 2,089 32,496 
TOTAL PACKER PURCHASES 


Same 

Week end. Prev. week 

May 28 Week 1954 

Cattle ...152,228 169,834 156,231 

Hogs ....208,015 211,668 205,890 

Sheep . 79,773 87,936 70,531 

CORN BELT DIRECT 

TRADING 


Des Moines, June 1— 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Towa and 
Minnesota were reported 
by the USDA as follows: 


Hogs, good to choice: 


160-180 Ibs. ........ $15.25@17.25 

De re 17.00@18.00 

240-300 Ibs. ........ 15.50@17.75 

300-400 Ibs. ........ 14.75@16.50 
Sows: 

, ee 14.25@15.25 

400-500 Ibs. ........ 11.50@13.40 


Corn Belt hog receipts 
were reported as follows 
by the U. S. Department 
of Agriculture. 

This Last Last 


week week year 

est. actual actual 

May 26 .. 59,000 43,000 22,000 

May 27 .. 49,000 44,000 22,000 

May 28 .. 21,500 34,000 19,500 

May 30... Holiday 50,000 Holiday 

May 31 .. 44,000 49,500 54,000 

June 1 .. 50,000 37,000 35,500 
BALTIMORE 
LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
June 1, were as follows: 


CATTLE: 


Steers, ch. & pr.... None qtd. 

Steers, choice ......$21.00@22.50 
Steers, util. & gd... 17.00@20.00 
Heifers, gd. & ch... 20.00@21.50 
Heifers, util. & com’! 14.00@16.50 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut.... 10.00@13.00 
Bulls, util. & com’l. 14.00@16.00 


VEALERS: 


Choice & prime ....$22.00@24.00 


Good & choice ..... 18.00@ 22.00 

Ua. & com? .....- 12.00@15.00 

Lc  Serrrerrrrrer rs 7.00@ 9.00 
HOGS: 


Choice, 180/240 .... 
Sows, 400/down .... 


LAMBS: 
Ch. & pr. spring... 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at major centers during the week ended 
May 28, 1955, was reported by the U. S. Department of 
Agriculture as follows: 


Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Areat.... 10,397 11,597 47,578 42,015 

Baltimore, Philadelphia ......... 7,557 1,319 22,489 2,985 
Cincinnati, Cleveland, Detroit, 

MNEEEE Se éacnaceccesbscneé 17,181 6,613 \ 12,146 
CE SN oan nai 4e0ecengaind - 29,377 8,439 49,714 6,597 
GS, Pami- Wis, Asses ooo. oc ctcess 30,039 25,167 038 8,751 
ae eae en 15,220 6,322 056 11,307 
NEE, Wid cibaccecuecéhcaecutx 8,385 13,075 4,006 
CR Oo ind ceccecniveseucs 34,493 761 59,288 16,287 
pO a ae ee ree 14,382 3,7 21,519 12,535 
Iowa-So. Minnesota* ............. 28,443 13,836 225,133 29,299 
Louisville, Evansville, Nashville, Not 

PEE sc ceadacescvasesiseesa 10,860 11,695 37,460 Available 
Georgia-Alabama® ..........-..+. 8,903 045 14,687 seece 
St. Joseph, Wichita, Okla. City. 17,649 3,451 36,380 19,726 
Ft. Worth, Dallas, San Antonio.. 22,412 8,183 15,237 30,662 
Denver, Ogden, Salt Lake City... 15,989 850 18,824 10,958 
Los Angeles, San Francisco Areas® 26,050 3,893 27,333 85,144 
Portland, Seattle, Spokane ...... 7,021 622 1,934 4,376 

GRAND TOTALS .............. 302,358 110,596 797,498 884 

Totals previous week ......... 301,764 105,773 823,019 257,484 

Totals same week, 1954 ....... 301,638 127,630 714,978 232,315 


1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, L 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dedge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the weeek ended May 21, compared with 
the same time 1954, was reported to the National Pro- 
visioner by the Canadian Department of Agriculture as 
follows: 


GOOD VEAL 
STEERS OALVES HOGS* LAMBS 

STOCK- Up to Good and Grade B‘ ood 
YARDS 1000 Ibs. Choice Dressed Handyweight 

1955 1954 1955 1954 1955 1954 1955 1954 
Toronto ....$19.50 $19.75 $22.62 $23.50 $25.41 $36.50 $21.50 
Montreal ... 19.95 20.25 18.00 19.70 26.00 37.00 eas eee 
Winnipeg 18.48 18.76 25.66 21.61 22.17 34.62 19.00 seer 
Calgary ..... 18.17 18.45 22.89 20.88 21.53 34.00 18.83 $20.86 
Edmonton ... 18.10 18.00 23.00 23.00 22.00 34.50 18.85 21.40 
Lethbridge .. 17.90 18.12 = — 21.20 33.75 18.50 eves 
Pr. Albert .. 17.35 17.50 22.00 28.00 21.10 33.50 ee coos 
Moose Jaw.. 17.50 17.00 24.00 18.00 21.10 33.00 15.00 
Saskatoon ... 17.80 17.25 23.00 22.50 21.25 33.25 ae ogee 
Regina ..... 17.59 16.95 22.10 22.30 21.25 33.50 ooks 
Vancouver 17.50 19.00 22.50 21.00 22.70 cee 19.25 





*Dominion Government premiums not included. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama, and Jacksonville, 
Florida during the week ended May 27: 





Cattle Calves Hogs 
Week ended May 27.......... 3,494 1,308 5,664 
Week previous (five days).... . 3,486 1,022 6,610 
Corresponding week last year..........+seee++ 2,889 2,121 5,235 








CANADIAN KILL 


Inspected slaughter of 
livestock in Canada _ in 
April, 1955-54 compared, 
as reported by the Domin- 
ion Department of Agri- 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, June 1, were reported 
as follows: 


OATTLE: culture: 

Steers, ch. & pr..... $24.00 only April April 
Steers, choice ...... 21.00@23.50 1955 1954 
Steers, good ........ 18.00@ 20.00 Number Number 
Steers, commercial.. 15.50@17.50 Cattle 119,537 116,504 
Heifers, choice ..... 20.50@21.50 Calves 106,283 100, 
Heifers, good ...... 17.50@19.50 Hogs 439,800 363,591 
Heifers, util. & com'l 14.00@16.50 Sheep 18,913 18,751 





Cows, can. & cut... 9.50@12.00 
Bulls, util. & com’l. 13.00@15.00 
Bulls, good ........ 12.00@13.50 


HOGS: 


Choice, 190/210 ....$18.00@19.00 
Choice, 210/220 .... 18.00@19.00 


Average dressed weights 
of livestock slaughtered in 
the two months were: 





Choice, 220/230 .... 18.00@19.00 April April 

Choice, 240/270 .... 17.00@18.25 1955 1954 
Sows, 400/dn. ...... 14.00@16.50 Cattle 498.8 lbs 502.9 Ibs. 

Calves ..... 91.7 " 98.2 °° 

LAMBS: ogs 161.4 ” 162.5 "” 

Choice, sprg. . 23.00 only Sheep 44.3 "" 45.1 " 
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10 Good Reasons 


CAINCO 


for Using 





The 








Albulac’ 





Binds Low Protein Meats 
Solidifies Under Heat! 


Holds Shrinkage to a Minimum! 


Improves Shelf Life! 
Minimizes Jelly Pockets! 


Stabilizes Water and Fat! 


Increases Yield! 
® 
6 
@ Controls Moisture! 


CAINCO ALBULAC 


Manufactured Exclusively 


CAINCO, 


Seasonings and 


Improves Sausage Texture! 


Supplements Natural Albumen! 


IS A HIGH ALBUMEN .. 
ALLY ADHESIVE ... SPRAY DRIED . . . PURE MILK PRODUCT! 





most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. 
ern Method", 
valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y- 


Ask for booklet "The Mod- 
listing all and containing 








HAM 
BACON 








LARD 
SAUSAGE 





© THE H. H. MEYER PACKING CO. « CINCINNATI! 14, OHIO 





. EXCEPTION. 








for 


INC. 





222-224 W. KINZIE e 
*Powdered Milk Product 


ers Specialties 


CHICAGO 10, ILL 





Order Buyers 


SOUTH ST. PAUL, MINN. (Office) 
427 Exchange Building 


LA 


LIVESTOCK 


Charles E. Lee, President 
Phones: 
LaSalle 4666-6461 


De 


ae 
fonteake——innd CO., INC. 








CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. ‘Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Uniess 


address or box numbers as 8 words. 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Head- 


Soecificaliv Instructed Otherwise, Al! Clossifie 


Aovertisemenrs Will Be tnserted Over a Blino Bos Number 


CLASSIFIED ADVERTISING PAYABLE IN 4DvAnce 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


_ POSITION WANTED 





CANNED MEAT MAN 
AVAILABLE JULY 1ST 
Presently employed 
a national 
brokers. 


as Assistant Sales Manager of 
organization selling through food 
Locating in San Francisco after July Ist. 
Solid background of 20 years’ experience selling 
and merchandising food products. Competent ad- 
ministrator in Sales, Advertising, Sales Promotion, 
Traffic, Imports and Exports. Excellent character 
and business references, W-2 THE NATIONAL 


204, 
PROVISIONER, 15 W. Huron St., Chicago 10, IL 





SUPERINTENDENT: Division 
years’ experience with 
operations, hog killing, 
time study, cost control, 
tions, Also available for 
Stiles, 1209 Plum Street, 


Superintendent, 30 
major packer in all pork 
cutting, casings, curing, 
all phases of plant opera- 
consulting work. Harry 
Ottumwa, Iowa. 





INDUSTRIAL ENGINEER: 
packing experience. Familiar 
any size plant. Can give 
W-192, THE NATIONAL 
Huron St., Chicago 10, 


Nine years’ meat 
with all operations, 
references. Will relocate. 
PROVISIONER, 15 W. 
Ill. 





SUPERINTENDENT: Managerial 
Expert sausage, canning, curing, 
ing, slaughtering and cost 
rience. Exceptional record. 
W-194, THE MONAL 
Huron St., Chicago 10, Ill 


qualifications. 
smoking, render- 
control. Long expe- 
Excellent references. 
PROVISIONER, 15 W. 





SALES REPRESENTATIVE: 
following wants connection with reliable firm to 
represent in southern Florida, W-195, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, IN. 


With established 





BUTCHER: 
ments. 20 years’ 
killing floor. W 
SIONER, 15 W. 


Slaughter beef, 
experience. 
205, . THE 
Huron St., 


veal, lamb depart- 
Capable of running 
NATIONAL PROVI- 
Chicago 10, Ill. 
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SUPERINTENDENT: Qualified. 16 years’ 
rience operating large plants. Hog, beef, 
calf killing, cutting, curing, processing, 
ucts operations. Relocate. References. 
NATIONAL PROV ISIONER, 18 E. 41st St., 
York 17, N 


expe- 


New 


EFFICIENT 
Years of 


MANAGER: Or Superintendent. 
experience, Can furnish excellent refer- 
ences as to ability, qualifications and character. 
W-182, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 


HELP WANTED 





EQUIPMENT 
} equipment manufacturer 
sales representative. 


SALESMAN: Leading meat 


packing 
has opening 


for qualified 
Established territory, good 
uccounts, fine acceptance, strong advertising back- 
ing. Prefer man with experience in meat industry, 
us work will be concentrated with packers and 
| Seer manufacturers. Salary and expenses. All 
lies confidential W-210, THE NATIONAL 
| P ROV ISIONE R, 15 W. Huron St., Chicago 10, Ill. 
PLANT SUPERINTENDENT: 
pletely familiar with curing 
and sausage. Willing to locate 
State qualifications, experience 
W-2 THE NATIONAL 


06, 
Huron St., Chicago 10, 








Man w anted com- 
and smoking meats 
in southern Florida. 
and salary expected, 
PROVISIONER, 15 W. 





SUPERINTENDENT: 
meats and curing department, with midwest 
full line packer. We need a young man with 
modern processing and curing background, W-185, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


ASSISTANT In 


smoked 





EXPERIENCED CATTLE BUYER: Wanted for 
northwestern Ohio. Must serve as a country buyer 
and an auction buyer. Write to Box W-198, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, IIL, stating age, qualifications and 
references. 





HELP WANTED 


WORKING SAUSAGE FOREMAN 
Southern firm is interested in obtaining service 
of thoroughly qualified sausage foreman, 30 
45 years of age. This position offers unlimit 
opportunities for the right man. Must be able t 
make quality franks, sausage and loaf lines 
Advise experience, status of present and former 
jobs. 

W-184, THE NATIONAL 
15 W. Huron St. 





PROVISIONER 
Chicago 10, 





BONING ROOM FOREMAN: 
complete charge of 
independent boner 
handle men and 
boning operation. 
VISIONER, 


Wanted 
boning operation 
in Chieago. Must 
have thorough 
W-196, THE 
15 W. Huron St., 


to tak 
for a lar 
be able 
knowledge © 
NATIONAL PRO 
Chicago 10, Ill. 





EXPERIENCED OFFICE MANAGER: 
sized meat slaughtering plant. Must have thorouw 
knowledge of office detail, bookkeeping, payro 
credits, cost, ase state age, experience an 
full details. s strictly confidential. R 

ply to Box ¥ THE NATIONAL PROVI4 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


lor mediun 


i 





WANTED: Good, competent working foreman té 
run edible rendering department in Philadelphia 
area including: Buying of raw fat, handling of 
office, handling of 2 trucks. drivers and general 
running of small efficient plant. Good salary for 
right man. Reply to Box W-174, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IL, 





SAUSAGE MAKER: 


All around experienced man 
wanted to work 


in the sausage department. Must 
be reliable, sober and not a drifter. A consistent 
fast worker, able to assume responsibility. A 
good job with a future for the right man. Send 
replies to P. O. Box 118, Hamtramek 12, Michi- 
gan, 





WORKING FOREMAN: Must know all phases of 
meat canning. Only well qualified man need apply, 





Midwest location. W-167. THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


THE NATIONAL PROVISIONER 





eman 
ladelphia 
idling of 


i 
Send 
Michi- 


phases of 





